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JAPANESE RESTAURANT. 


RINKA 


Ngiri Deluxe. 


£ 


Ve Japanese Dining 


Restaurant Rinka is now 


OFFICIALLY OPEN 


in Kakaako! 


i V ш 
Hawaiian Special Abade with 
Vinegared Jill 


Roast Beef and Sea Urghin оп 
Tamago-Kake Rice 


At Restaurant Rinkavyou can have 
an authentic Japanese dining experi- 
encewithout leaving Hawaii. Our 
highly-trained chefs use carefully 
selected ingredients їо painstakingly 
create exquisite dishes, just for you. 
And to accompany your meal we 
stock a wide selection of high-quali- 
ty sake and spirits. Come visit us at 
our new location and experience the 
wonder Of Japanese cuisine the 
Rinka way. 


Salted Pork Belly 


| Š 
New Address 
1001 Queen St. #105 
Honolulu HI 96814 
(Same building as Whole Foods Market) 
TEL:808-773-8235 
11АМ-1ОРМ 


Use the Whole Foods parking 
garage (4~7F) for easiest access 


Kapiolani Blvd. 


тумак 
Nordstrom 
Rack 


ж 
8 
8 
Kamakee St 


Ward Theatres 
Auahi St 
Ward Center 
Ala Moana Blvd 
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Flower of the Month 
Hydrangea 

TZ Айза 

‘The hydrangea blooms during 
Japan’s rainy season, thus helping 
to add alittle color to this time 


of year. The beauty of the hydrangea is honored in the form 
of wagashi (Japanese sweet) called ajisai, as well as through 
festivals like the well-known Bunkyo Hydrangea Festival held 


in Tokyo's Bunkyo Ward. 


ШЕЕ & CULTURE IN ШАРАМ — @ 


ЖА міпаги 


Food of the Month 


= 


Rainy Season Sardines 
A#§ Nyübailwashi 


It is said that iwashi—a Japa- 


nese type of sardine—are most 
delicious at the start of the rainy 
season (nyübai). It is said that at this time, iwashi are at their 
fattiest, and thus melt on your tongue. Early or midsummer 
(June and July) is a great time to try this tasty and nutritious 


Photo: Christine Solomko, 


food, especially when eating at a sushi shop. 


Rainy Season June1 jne2 — 
#819 Tsuyu Seasonal Change of Kashima Gatalympics 
Literally meaning "plum rains” tsuyu is Japan's rainy season. Clothing Taking place on the mudflats 


Although it tends to begin in May in Okinawa, in much of 

the rest of Japan, tsuyu lasts from about early June till mid-Ju- 
ly, and is characterized by overcast skies and plenty of rain 
throughout much of Japan. Temperatures and humidity tend to 
be more tolerable than later in the summer. If you really want 
to avoid the rain during this time, consider visiting Hokkaido. 


June 7-9 


KFA Koromo-gae 

On this day, many people across 
Japan make the shift to lighter 
attire more suited for the hot 
and muggy weather of Japan's 
summers. This is particularly 
the case for people who wear 
uniforms, such as students and 
employees at some companies. 


on the Ariake Sea, next to 
Kashima City in Saga Prefec- 
ture, the Gatalympics are a 
series of fun events like sumo 
and racing that inevitably leave 
the participants totally covered 
in mud. The name of this event 
comes from the name of the 
mudflats (Kashima Higata) and 


Tókasan Grand Festival the Olympic games. 
CDPEAKE š 

Tókasan Dai-matsuri June 8 

Centered around Enryü-ji Chagu Chagu Umakko 

temple in the city of Hiroshima, +079022 


this is one of Hiroshima’ three 
major festivals, In Hi 


shima this festival is thought to kick 
off yukata (lightweight cotton kimono) season, thus the fes- 
tival is also known as the Yukata Festival. The event attracts 


In this horse festival held in 
Iwate Prefecture, approximate- 
ly 100 elaborately costumed 
horses parade between Sozen 


massive crowds and features all kinds of food, games, bon 
dancing, and taiko drum performances. 


Mid-June- y 


Shrine in the city of Takizawa 
and Morioka Hachiman Shrine in Morioka City. The term chagu 
chagu is an onomatopoeia used to describe the sound made by the 
decorative bells worn by the horses. The procession starts at about 
10 a.m. and lasts about four hours. 


Fussa Firefly Festival 


EDR 
Fussa Hotaru 
Matsuri 

Held about an 
hour west from 
central Tokyo by 
train, in the city 
of Fussa, this is the areas most famous 
firefly festival. This all-day event begins 
at 1 p.m., but the highlight is after 

dark, when several hundred fireflies are 
released at Fussa Firefly Park. The exact 
date of the event changes every year, but 
this year it is scheduled for June 15. 


June 22-24 

Himeji Yukata Festival 
RODEO") 

Perhaps the most popular yukata 
(summer kimono) festival in western 
Japan, this festival takes place in the 
city of Himeji in Hyogo Prefecture, 
which is known for its famous castle. 
The festival is centered around Himeji 
Park and Osakabe Shrine. It features 
plenty of food and yukata-themed 
events like a parade and fashion show. 
‘Those who attend wearing yukata are 
entitled to select discounts. 
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June 30-July 2 
Aizen Festival 
BRED) 
Considered the 
event that kicks off 
the summer festival & 
season in Osaka, 
this festival takes 
place in and around Aizen-dó temple. The high- 
light of the festival is when 12 girls in colorful 
yukata are carried around the streets in ornate 
palanquins. 


Flower of the Month 


Lotus 3& Нази 
Typically in bloom from about 
mid-July to mid-August, the 


Japanese lotus is a beautiful 
but somewhat elusive flower. 
Although the flowers are in 
bloom a relatively long time, 
they only open in the morning, so you have to wake up early 
if you want to see their beauty. Some places known for their 
lotus ponds include Sensu Park in Akita Prefecture, Ueno 
Park in Tokyo, and Sankei-en Garden in Yokohama. 


July 7 

Tanabata Festival +27 
Also known as the Star Festival, 
Tanabata centers around an ancient 
Chinese tale inspired by the stars 
Vega and Altair, which are particularly noticeable during this 
time of year. The tale personifies these two stars in the form 

of a seamstress princess (Vega) and a cowherd (Altair), called 
Orihime and Hikoboshi, respectively, in Japan. In a common 
version of the story, Orihime and Hikoboshi fall so madly in 
love with each other that they begin to neglect their duties. As 
punishment, Orihime' father prohibits the two from meeting 
and sends each to either side of a "celestial river" (Milky Way), 
only allowing them to reunite once a year for one night (July 
7th). It is customary during this festival to write wishes on col- 
orful paper banners and tie them to bamboo branches. 


Photo Chiistino Solomio 


Early Jul Early Sep! 
Mt. Fuji 


July 1-31 
Gion Festival 125 


ebration is held annually in 


200 years of history. During 
festival a multitude of event: 


some measuring up to 25 m 


weighing up to 12 tons. Anyone in the area 


during this time should defi; 
experiencing this festival—j 


imbing Season 


held, but the highlight is thought to be the 
Yamaboko Junkó procession on the 17th and 
24th. The procession features massive floats, 


tember 


The most famous festivals in all of Japan, this month-long cel- 


the city of Kyoto. Named after the 


famous Kyoto district of Gion, this is a festival with well over 


the course of the 
5 and rituals are 


eters tall and 


initely consider 
just be sure to first Mf 


look up which events are on which day. 
July 7-21 July 13 
Nagoya Grand Sumo Ise Shrine Dedication 
Tournament Fireworks Display 
КАЛ 1771 One of the three largest fireworks 
Nagoya Basho festivals in Japan, this massive fire- 


works display is held along the Mi- 
yakawa River, near the Grand Ise 
Shrine in Mie Prefecture. It features 
over 10,000 fireworks. Pyrotechni- 
cians from around Japan come to 


Sumo = JH 
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July 15 
Ochügen 5P 


Along with Oseibo, which is at 


the end of the year, Ochügen 
is one of Japan's two gift-giv- 
ing seasons. During this time 
it is customary to show ones 
gratitude to people who have 
helped you in some way by 
giving them a gift. Ocha- 
gen gifts—which tend to be 
fairly practical things such as 
tea, detergent, juice, canned 
food, and fruits—are usually 
sent from early- to mid-July, 
especially in eastern Japan. In 
western Japan this can be later 
by about a month. 


Day 


IHOZOBR 
Doyó no Ushi no Hi 


T 


Doyó no Ushi no Hi liter- 
ally means "day of the ox 
in midsummer.” This is an 
allusion to the hottest and 
most humid part of the 
year, when it is important to 
eat nutritious food that will 
boost one's stamina. Thanks 
to a custom started by mer- 
chants in the 1800s as a way 
to improve their sales, it is 
customary to enjoy unagi 
no kabayaki (eel grilled 
with a teriyaki-like sauce) 
on this day. 


participate in this event. 


July 27-28 
Japan International 
Birdman Rally 


July 26 солу 

Beppu Fire Sea Festival BAMALT ANE FH 
RoRAKDBEW) AÈ 

Beppu Hi no Umi Tori Ningen Kontesuto 
Matsuri Senshuken Taikai 

A popular summer festival Organized by Yomiuri TV, this 
held in the famous onsen (hot humorous competition started 
springs) paradise of Bep- in 1977. It features people test- 

pu City in Oita Prefecture. ing out their own original flying 
During this festival the street contraptions on Matsubara Beach 
in front of Beppu Station is by jumping off a jetty overlooking 
closed off to cars and filled Lake Biwa. The competition on the 


with food vendors, booths 
where you can play classic 
Japanese festival games, and 
performance stages. Much 
like the name implies, though, 


first day starts at 7:30 a.m. and is 
for the gliders division. The second 
day is for the human-powered 
propeller-driven flying machine 
division and starts at 6 a.m. Need- 


the highlight of the festivities less to say, many of the “birdmen” 
is the large fireworks display in this competition participate just 
on the final night. for the laughs. 
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LOCAL EVENTS 


June 1 (Oahu) 

Flight Adventures 

Some of the best remote-control pilots 
perform aerial stunts and dogfights with 
warbirds, jets, and helicopters. Candy 
drop, activity zone, aircraft displays, prize 
drawings, and hangar tours, 10am-4pm @ 
Pearl Harbor Aviation Museum 
www.pearlharboraviationmuseum.org/ 
events/fightadventures 


North Shore Ocean Fest 

SK Race for the Ocean, family fun games, 
nonprofit and educational booths, local 
food, entertainment & more. 

Jam start (SK Race), 10am-4pm 

@ Turtle Bay Resort 
www.northshoreoceanfest.com 


June 1-2 (Oahu) 

T&C Surf Grom Contest 

Kids ages 12 and younger compete for 
top spots in shortboard, longboard, & 
bodyboard. 

Sam-5pm @ Kuhio Beach Park 
events.tcsurf.com 


June 1-2 (Big Island) 
Chamber Orchestra of Kona in 
Concert 

$10 regular, 18 & under free. Sat. 7pm; 
Sun. 4:30pm @ Pirates Outreach 
Community Center, 75-170 Hualalai 
Center (Old Theatre), Kailua-Kona 
wwwchamberorchestraofkona.com/concerts 


Conductor 
Naoto Otomo 


June 1-2 (Oahu) 

Hawaii Symphony Orchestra: 
Beethoven & Ravel 

Season finale featuring celebrated Japanese 
conductor Naoto Otomo & Grammy 
Award-winning violinist Augustin Hadelich. 
Sat. 7:30 pm; Sun. 4 pm @ Blaisdell Center 
hawaiisymphonyorchestra.org 


E 


June 2 (Oahu) 

Fabletics Open-Air Yoga 

Bring a yoga mat, towel, & water bottle to 
this free yoga session. 

10-11am Q Queen's Court, International 
Market Place, Waikiki 


June 7-9 (Oahu) 

40th Pan-Pacific Festival 

Three-day cultural celebration featuring arts, 
crafts, food, & stage performances around 
Waikiki. Kicks off June 7 with the Pan-Pacific 
Ho'olaule‘a block party (7-10рт). 
www:pan-pacific-festival.com 

June 8 (Big Island) 

King Kamehameha Day 
Celebration Parade 

Featuring pa‘u riders, hula halau, equestrian 
units, marching bands, a horse-drawn 
carriage, & more. After the parade, enjoy a 
ho'olaule'a at Hulihe'e Palace. 

9am @ Historic Kailua Village, 

Kailua-Kona 

konaparade.org 


June 8 (Oahu) 

King Kamehameha Celebration 
Floral Parade 

Starts 9am @ “Iolani Palace; ends at Queen 
Kapi'olani Park. Followed by а ho'olaule'a 
party with live entertainment at Hawaii 
Pacific University at Aloha Tower, 4-10pm. 


June 8-9 (Big Island) 

Big Island Taiko Festival 
Featuring Taishoji Taiko, Puna Taiko, 
Hui Okinawa, Kona Daifukuji Taiko & 
Ryukyukoku Matsuri Daiko (Kohala). 
General $20; seniors 55 & older and faculty/ 
staff/alumni $15; children & students $7. 
Sat. 7:30pm; Sun. 2pm @ UH Hilo 
Performing Arts Center (PAC), Hilo 
(808) 932-7490 
artscenter.uhh.hawaii.edu 


June n (Big Island) 
Kamehameha Festival 

Hawaiian music and dance, art & craft 
vendors, cultural practitioners, & 

food. Presented by the Royal Order of 
Kamehameha, Mamalahoa. Free. 
10am-4pm @ Mokuola (Coconut Island) 
www.kamehamehafestival.org 
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June 15 (Oahu) 

ESPN Honolulu Sports Festival 
Includes a Sports Expo offering the latest in 
sports», health- and fitness-related products 
& services. Jam-ápm @ 

Blaisdell Center Exhibition Hall 


June 21 (Big Island) 

West Hawai'i County Band in 
Concert 

25-piece concert band presents its monthly 
Free Friday Concert. 

6:30-7:30рт @ Hale Halawai County Park 
on Ali'i Drive, Kailua-Kona 
westhawaiiband.com 


June 21-22 (Oahu) 

Kapuuola Hula Festival 
Performances by 12 hula halau & music by 
Josh Tatofi and Na Palapalai. Free. 

Fri. 6pm summer solstice celebration; 

Sat, Llam-7pm @ Puuokapalei, Kapolei 
Regional Park 

www.puuokapolei.com 


June 21-22 (Oahu) 

Mango Jam Honolulu: “A Taste of 
Island Culture" 

A mix of local food, crafts & entertainment. 
Free admission & parking in municipal 
parking lot (off S. King St.) and Joint Traffic 
Management Center lot (off Alapai St.). 

Fri. 4:30-9pm; Sat. 10am-9pm @ Frank F. 
Fasi Civic Center Grounds 

(808) 768-6622 
www.mangojamhonolulu.com 


June 23-24 (Big Island) 

Annual Cultural Festival 

Celebrate Hawaiian culture at this two-day, 
family-friendly event that celebrates the 57th 
anniversary of the establishment of the park. 
Includes games, arts, canoe rides, hukilau, & 
Hawaiian food tasting. Free. 

9am-3pm @ Pu'uhonua O Honaunau 
National Historical Park 

(808) 328-2326, ext. 1702 
swww-faccbook.comPuuhonuaoHonaunauNPS 


June 29 (Oahu) 

Cooking Class from WCC 

Chef Stephen Maeshiro teaches secrets of 
making crispy and tender delicious chicken 
karaage & tasty kobachi (Japanese side 


dishes). Wear covered shoes and long pants. 
Apron, kitchen towel & other personal 
items can also be brought to class. $35. 
10-11:30 am @ Hale Akoakoa Cafeteria, 
Windward Community College, 

45-720 Keaahala Rd., Kaneohe 
wwwowindwardcce.org/cooking 


July 


July 4 (Big Island) 

Fourth of July Parade & 
Celebration—Volcano Village 
Begins 9am @ Volcano Post Office and 
proceeds for 4 mile along Old Volcano 


Road to Cooper Community Center. 
(808) 967-7800 


Community College Auto Body Repair and 
Painting (ABRP) program. 

10am-2pm @ UH Hawaii Community 
College, 200 W. Kawili St., Hilo 

July 13 (Oahu) 

22nd Annual Hawaii Harmonica 
Society Recital & Concert 

Free event. Free parking at the municipal 
parking structure on Alapai & Beretania 
Streets. 10am-12pm @ Mission Memorial 
Auditorium, City Hall Annex, Honolulu 


July 13-14 (Oahu) 

Hawaii State Farm Fair 

Family fun, country market & plant sale, 
4-H livestock, & food. Adults $5; children & 
students free. Sat. 9am-7pm; 

Sun. 9am-Spm @ Kualoa Ranch, 

49-560 Kamehameha Hwy., Kaneohe 


у 4 (Big Island) www hawaiistatefarmfair.com 
Kailua-Kona Independence Day ~~ 
Parade and Fireworks July 14 (Oahu) 


Hawaii All-Collectors Show 

A general collectibles and antiques show & sale 
with 170 booths and over 100 dealers. 

General $5.00; early entry $20; children ages 
7-11 $2.00. 

10:304m-5:30pm @ Blaisdell Center 
Exhibition Hall 

www.ukulele.com/collect 


Begins 6:00pm @ Kekuaokalani Gym; 
finishes at the Royal Kona Resort. 
Fireworks over Kailua Bay at 8pm. 
(808) 345-2108 
www.paradesinkona.com 


July 4 (Big Island) 

Hilo Bay Blast 

Family activities throughout the day 5: 
including games, cook-offs, music, & July 15-20 (Oahu) 

more. Fireworks over Hilo Bay at Spm. Wa teel Guitar Week 

(808) 961-8706 А week-long event celebrating Hawaiian music 
and Hawaiian stecl guitar. Evening concerts 
Mon.-Thurs. 6-7pm; Fri. & Sat. performances 
will feature various Hawaiian steel guitar artists 
and bands from 4:15-8pm. Free. 

6-9pm @ Royal Hawaiian Center's Royal 


July 4 (Big Island) 

Parker Ranch Annual July 4th 
Horseraces & Rodeo 

@ Parker Ranch Rodeo Arena, Waimea. 


(808) 885-2323 Grove Stage, Waikiki 
www.parkerranch.com 

аа á Letus 
July 15 (Oahu) SHOYU 
Summer Craft & Collectible Fair what we're 
2-hour parking validation w/ $10 purchase. doing on 
9am-1pm @ Teruya Courtyard and social media! 


Gift Shop, Japanese Cultural Center of 
Hawai'i, 2454 S. Beretania St. 
www.jcch.com/events-overview 


July 20-21 (Oahu) 

Prince Lot Hula Festival 

The largest non-competitive hula 
celebration in Hawaii, the festival honors 
Prince Lot Kapuaiwa, who helped reprise 
hula and reigned as Kamehameha V 
from 1863 to 1872. Sat. Jam—4pm; Sun. 
9am-3pm e Iolani Palace 
moanaluagardensfoundation.org 


July 21 (Oahu) 

Ukulele Festival Hawaii 

Includes guest artists from around the 
world and an ukulele orchestra of over 
800 students, mostly children. Food, keiki 
activity booths, ukulele lessons, displays, 
& giveaway by ukulele manufacturers. 
Free. Free shuttle bus from Kapiolani 
Community College. 

10:30am-5pm @ Kapiolani Park, Waikiki 
www.ukulelefestivalhawaii.org 


July 25-27 (Oahu) 

Queen Liliuokalani Keiki Hula 
Competition 

400+ young hula dancers compete in the 
world’s longest-running keiki hula event. 
Thurs. & Fri. 6~10pm; Sat. 1-4 pm @ 
Neil S. Blaisdell Arena 
wwwkeikihula.org 


July 26-27 (Big Island) 
Experience Volcano Festival 
Featuring art, food, music and 
performances. Events span the whole 

of Volcano, from Akatsuka Orchid 
Gardens to the Volcano Winery, with a 
concentration of activities in the heart of 


historic Volcano Village. Free. 
9:30am—5pm @ Volcano Village 
www.experiencevolcano.com/events 


Auto Show 


Includes displays of classic cars, lifted 
trucks, restored Volkswagens, & race cars. 
Sponsored by the University of Hawaii 
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HONOLULU MYOHOJI MISSION nichiren s 
HONOLULU MYOHOJI MEDITATION CENTER 


2003 NUUANU AVE. HONOLULU 
808-524-7790 


www.honolulumyohoji.org 
honolulumyohoji@hotmail.com (e-mail) 
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Bon Dance Calendar 2019 


June 1 @ 5:30 pm 
Hawaii s Plantation Village 
94-695 Waipahu St. (808) 677-0110 


June 16 @ 7-10 pm 
Ewa Hongwanji Mission 
91-1133 Renton Rd. (808) 542-1770 


June 21-22 @ 7 pm 
‘Wahiawa Hongwanji Mission 
1067 California Ave. (808) 622-4320 


June 28-29 @ 6-10:30 pm 
Honpa Hongwanji Hawaii Betsuin 
1727 Pali Hwy. (808) 536-7044 


July 5-6 @ 5-10 pm. 
Moiliili Hongwanji Mission 
902 University Ave. (808) 949-1659 


July 6 @ 6:30-10 pm 
Kaneohe Higashi Hongwanji 
45-520 Keaahala Rd. (808) 247-2661 


July 12-13 @ 6:30-9:30 pm 

Rissho Kosci-kai Buddhist Church of 
Hawaii 

2280 Auhuhu St, (808) 455-3212 


July 12-13 @ 7-10:30 рт 
Koboji Shingon Mission 
1223 N. School St. (808) 841-7033 


July 12-13 @ 7-10:30 pm 
Haleiwa Shingon Mission 
66-469 Paalaa Rd. (808) 637-4423 


July 12-13 @7 pm 
Higashi Hongwanji Betsuin 
1685 Alaneo St. (808) 531-9088 


July 13 @ 6-9 pm 
‘Windward Buddhist Temple 
268 A Kuulei Rd. (808) 262-4560 


July 13 @7 pm 
‘Waipahu Hongwanji Mission 
94-821 Kuhaulua St. (808) 677-4221 


July 19-20 @ 7-10 pm 
Haleiwa Jodo Mission 
66-279 A Haleiwa Rd. (808) 637-4382 


July 19-20 @ 7-10:30 pm 
Shinshu Kyokai Mission 
1631 S. Beretania St. (808) 973-0150 


July 19-20 @ 6-9:30 pm 
Jikoen Hongwanji Mission 
1731 N. School St. (808) 845-3422 


July 19-20 @7 pm 
‘Wahiawa Ryusenji Soto Mission 
164 California Ave. (808) 622-1429 


July 20 @ 6:30 pm 
Waianae Hongwanji Mission 
85-762 Old Government Rd. 
(808) 677-4221 


July 21 @ 12-2:30 pm 
Seicho-no-ie Hawaii Jisso Center 
47-451 Hui Acko PI. (808) 537-6965 


July 26-27 @ 
Palolo Hongwanji 
1641 Palolo Ave. (808) 732-1491 


July27@7pm 
‘Aica Hongwanji Mission 
99-186 Puakala St. (808) 487-2626 


Aug. 2-3 @ 5-10 pm 
Koganji Temple 


2869 Oahu Ave. (808) 732-0446 


Aug. 2-3 @7 pm 
Waipahu Soto Zen Temple Taiyoji 
94-413 Waipahu St. (808) 671-3103 


Aug. 3 @ 4-9 pm 
Valley of the Temple Memorial Park 
47-200 Kahekili Hwy. (808) 239-3103 


Aug. 9-10 @ 6:30-10 pm 
Shingon Shu Hawaii 
915 Sheridan St. (808) 941-5663 


Aug. 9-10 @ 7-10 pm. 
Pearl City Hongwanji Mission. 
858 2nd St. (808) 455-1680 


Aug. 9-10 @ 7 pm 
Soto Mission of Aiea (Taiheiji) 
99-045 Kauhale St. (808) 488-6794 


Aug. 16-17 @ 6:30-9:30 pm 
Jodo Mission Hawaii 
1429 Makiki St. (808) 949-3995 


Aug, 16-17 @ 7-10 pm. 
Soto Mission of Hawaii Shoboji 
1708 Nuuanu Ave. (808) 537-9409 


Aug. 16-17 @7 pm. 
Mililani Hongwanji Mission. 
95-257 Kaloapau St. (808) 625-0925 


Aug. 24 @ 5-9 pm 
Nichiren Mission of Hawaii 
33 Pulelehua Way. (808) 595-3517 


Aug. 24 @ 6-10 pm 
Kapahulu Center 
3410 Campbell Ave. (808) 737-1748 


C Hawaii Island d 


June 1 @ 6-10 pm 
Keauhou Shopping Center 
78-6831 Alii Dr. (808) 322-3000 


June 15 @ 7-10:30 pm 
Honomu Henjoji Mission 
28-1668 Old Mamalahoa Hwy. 
(808) 963-6308 


June 22 @ 7 pm 

Papaikou Hongwanji Mission 
27-378 Mamalahoa Hwy. 
(808) 964-1640 


All information is subject to change. Please confirm before attending. 


June 29 @7 pm 
Honomu Hongwanji Mission 
28-1658 Goverment Main Rd. 
(808) 963-6032 


July 5-6 @ 7:30 pm 
Puna Hongwanji Mission 
16-492 Old Vocano Rd. (808) 966-9981 


July 6 @ 7 pm 

Kohala Hongwanji Mission 
53-4300 Akoni Pule Hwy. 
(808) 775-7232 ы 


July 13 @ 6:30-10 pm 
Daifukuji Soto Mission 
79-7241 Mamalahoa Hwy. 
(808) 322-3524 


July 13 @7 pm 
Hilo Meishoin 
97 Olona St. (808) 935-6996 


July 13 @ 7 pm 
Paauilo Hongwanji Mission 
43-1477 Hauola Rd. (808) 776-1369 


July 19-20 @ 6 pm 
Honpa Hongwanji Hilo Betsuin 
398 Kilauca Ave. (808) 961-6677 


July 20 @7 pm 
Keci Buddhist Church 
83-5569 Middle Keci Rd. (808) 323-2993 


July 26 @ 6-10 pm 
Hilo Daijingu 
10 Anela St. (808) 959-8611 


July 27 @ 6 pm 

Papaaloa Hongwanji Mission 
35-2026 Old Mamalahoa Hwy. 
(808) 962-6340 


July 27 @7 pm 

Kona Hongwanji Mission 
81-6630 Mamalahoa Hwy. 
(808) 323-2993 


July 27 @ 7:30 pm 
Hilo Hongwanji Mission 
457 Manono St. (808) 961-6677 


Aug. 3 @7 pm 
‘Taishoji Soto Mission 
275 Kinoole St. (808) 935-8407 


Aug.3 9 7 pm 
Paauilo Kongoji Mission 
43 Hauola Rd. (808) 776-1474 


Aug. 3 6 7 pm 
Honoka Hongwanji Mission 
45-516 Lehua St. (808) 775-7232 


Aug. 10 
Hilo Higashi Hongwanji Mission 
216 Mohouli St. (808) 935-8968 
Aug. 16 @ 6-7:30 pm 

Life Care Center of Hilo 

944 W Kawailani St. (808) 959-9151 


Aug. 17 @ 6 pm 

Hakalau Jodo Mission 
29.2271 Old Mamalahoa Hwy. 
(808) 936-7828 


Aug. 17 @7 pm 

Kamuela Hongwanji Mission 
65-1110 Mamalahoa Hwy. 
(808) 885-4481 


Aug.17 @ 5 pm 
Pahala Hongwanji Mission 
96-1123 Paauau PI. (808) 928-8254 


Aug. 31@7 pm 
Honohina Hongwanji Mission 
32-896 Mamalahoa Hwy. 
(808) 345-6869 


«mpm» 


July 13 @ 6 pm 

Kahului Hongwanji Mission 

291 S. Puunene Ave. (808) 871-4732 
July 13 @ 6:30 pm 


Lanai Hongwanji Mission 
1364 Fraser Ave. (808) 565-6817 


July 27 @ 6 pm 
Makawao Hongwanji Mission 
1074 Makawao Ave. (808) 572-7229 


Aug. 3 @ 6:45 pm 
Wailuku Hongwanji Mission 
1828 Vineyard St. (808) 244-0406 


Aug. 10 @ 6 pm 
Lahaina Hongwanji Mission 
551 Wainee St. (808) 661-0640 


l Kauai Island | 


May 31-June 1 @ 7:30 pm 
Kauai Soto Zen Temple 
13500 Kaumualii Hwy. (808) 245-2841 


June 7-8 @ 
Koloa Jodo Mi 
3480 Waikomo Rd. (808) 742-6735. 


June 14-15 @ 7:30 pm. 

West Kauai Hongwanji Hanapepe 
‘Temple 

1-3860 Kaumualii Hwy. (808) 335-3195. 


June 21-22 @ 7:30 pm 
Lihue Hongwanji Mission 
3-3530 Kuhio Hwy. (808) 245-6262 


June 28-29 @ 7:30 pm 
Waimea Shingon Mission 
9770-A Pule Rd. (808) 338-1854 


July 12-13 @ 7:30 pm 
Kapaa Jodo Mission 
4524 Hauaala Rd. (808) 822-4319. 


July 19-20 @ 7:30 pm 
‘Waimea Higashi Hongwanji 
1685 Alaneo St. (808) 531-1231 


July 26-27 @ 7:30 pi 


Kapaa Hongwanji Missi 
4-1170 Kuhio Hwy. (808) 822-4667 


@—\ FEATURE 


IKAIBA 


We examine the history 
& impact of Hawaii's 
favorite red-and-blue 
monster-fighting 
Japanese superhero 


by Sean Ibara 


When Кайда (Jinzó Ningen 
Kikaida)' hit the airwaves in Hawaii in 
1974, it caused an absolute sensation. Kids 
just couldn’t get enough of the exciting 
adventures of the titular red-and-blue 
android. Of course, those kids have long 
since grown up, but even today the legacy 
of that live-action Japanese superhero TV 
show lives on in Hawaii. In celebration of 
the 45" anniversary of Kikaida’s broadcast 
in Hawaii, we thought we would take 
a look back at the history of this iconic 
show and its impact on both Hawaii and 
the actor whose performance has come to 


define the character of Kikaida. 


Creating Kikaida 

Following the massive success of the 
1971 live-action TV series Kamen Rider, 
transforming heroes were all the rage in 
Japan. Asa result, Japanese broadcaster 
NET (now TV Asahi) decided to capitalize 
on this in order to compete with a popular 
sketch comedy show that was airing on 
rival TV Station TBS. NET approached 
the production studio Toci Company 
Ltd., which in turn enlisted the help of 
the creator of Kamen Rider, the legendary 
manga artist $һбгагб Ishinomori. With 
Ishinomori at the helm, the project moved 


1 Although in Hawaii the show i 


forward, and soon they were ready to go 
into production. However, even though 
the robot form of Kikaida could be played 
by various costumed actors, the character's 
human form—the guitar-playing solemn- 
faced Jiré—still needed to be cast. 


Enter Ban 

As Ishinomori and the team at 
Toci were coming close to finishing 
preproduction, Daisuke Ban was a young 
actor still working under his real name, 
Kiyonori SaitƏ. Originally from Saitama 
Prefecture, Ban had been acting since 
high school, and after graduating from 
university he had even been accepted as a 
trainee into a theater troupe called NLT, 
which specialized in performing Japanese 
translations of French comedic plays. He 
says that it was through his involvement 
with the theater company that a headshot 
of his somehow made it into the hands 
of the producer of Kikaida and his wife. 
As the story goes, it was actually the 
producer’s wife who chose Ban out of a 
group of other photos of actors. “I guess 
she just went with her instinct,” speculates 
Ban on why she picked him. “She must 
have thought that there was something 
about me that matched the feel of Jira.” 


Though surprised when the offer 
to be the lead in this major production 
came his way, Ban accepted. It wasn’t long 
before Ban found himself face-to-face with 
Ishinomori himself. Ban says that it was 


Kikaida: A Rundown 


The show Kikaida is based on a good- 
versus-evil concept. The storyline, in a 
nutshell, goes like this: Professor Gill, 
avillain, kidnaps noted scientist Dr. 
Kohmyoji and forces him to create 
sinister robot monsters to help him 
take over the world. However, Dr. 
Kohmyoji creates Kikaida in order 
to protect him, his children Mitsuko 
and Masaru, and the rest of the world 
from Professor Gill. The only problem 
is, he was built without a conscience 
circuit, and when Professor Gill blows 
his evil flute, Kikaida’s bad side has 
a tendency to surface. Otherwise, 
Kikaida’s human side, Jiro, is best 
known for riding a motorcycle and 
carrying a guitar. The show highlights 
the constant battle against the evil 
organization called DARK and the 
characters of Jiro and Kikaida. 


referred to os simply Kkaida, in Japan tho official titie is Jinzð Ningen Кака. Outside of Hawaii it is more common to soo the literal translation of tha. 


Japanese ttle (Android kikaidar) ond to use the more Engsh- sounding Kikaidar os the characters name, rather than Kikaida. In this article, the typical Hawai speling is used. 


after his meeting with Ishinomori that the 
creator of Kikaida himself gave Ban the 
stage name he still uses today. “My real 
name is quite plain, so [Ishinomori]-sensei 
bestowed me with a more fitting name... 
Before then, in the theater company, I 
was using my real name, but starting with 
Kikaida, [l used] Daisuke Ban." 

Drawing on his acting background, 
Ban approached the character of Jir with 
the same depth he would any other role. 
“Although he’s a robot, he's actually very 
human. He’s a very complex character 
and I thought I wanted to bring that to 
life,” explained Ban. What Ban saw in Jird 
was a flawed character that, much like 
human beings, often had to fight against 
his bad inclinations in order to do the right 
thing. Though difficult, he says he enjoyed 
playing Jiró in this way rather than simply 
trying to do something to win over the 
children he knew would be watching. It 
is perhaps this depth that Ban brought to 
the role of Jiró that immediately set Jinzd 
Ningen Kikaida apart from other similar 
shows and helped make it a hit when it 
began airing in Japan in July of 1972. 


Hawaii's Love Affair with a Robot 

Jinzé Ningen Kikaidà ran for 43 
episodes in Japan, ending in May of 1973. 
But in February 1974 it made its debut in 
Hawaii, thanks to Joanne Ninomiya, then- 
general manager of KIKU TV. Ninomiya 
had traveled to Japan looking for new 
programming for the station when she 
discovered Kikaida. After the show began 
airing, it wasn’t long before it had built up 
a cult following, with legions of children 
and their family members tuning in every 
week ready to see what evil plot Professor 
Gill had in store for Jiro and company. 

In the summer of 1974, a meet and 
greet with Ban and other actors from Toei 
attracted thousands of frenzied fans in 


front of the Daici store at the Pearlridge 
Mall. There were also appearances at the 
Hawaii State Capitol with then-Lieutenant 
Governor George Ariyoshi; an autograph 
signing at the former HIC (Honolulu 
International Center), now called the Neal 
Blaisdell Center; and an appearance at the 
50% State Fair that saw a cast of characters 
from Kikaida wow the thousands who had 
shown up. Dichard fans also couldn’t get 
enough of the assortment of memorabilia 
items such as shirts, action figures, and 
posters that were created and instantly 
snatched up. 


The Resurgence of Kikaida 

Inevitably, the Kikaida craze dwindled 
several years after it burst onto television 
screens in Hawaii. However, it wasn’t 
gone. Over the next several decades 
Ninomiya would receive phone calls 
every now and then from people asking 
her to bring the show back. “It was all by 
telephone in the 1980s or 1990s. Then 
I started seeing the email come in, and I 
started to believe there was an audience. 
‘Then my staff convinced me I should bring 
it back,” said Ninomiya. 

The show re-aired in 2001 and the 
magic was back. Eventually the first of 
a nine-volume DVD set was released in 
2002; subsequent volumes followed until 
the final volume was released in 2004. 
Even to this day, a recent meet and greet 
at Shirokiya last November saw several 
hundred people in line waiting to snag a 
photo with Ban, who is now in his 70s. 
Many of those were longtime fans now in 
their 50s and 60s. Others were younger 
and more recent additions to the fan 
club. Nevertheless, everyone likely has 
their own favorite episode and personal 
connection with the show. “I see some of 
the guys I know in their 50s. I say, ‘I'm so 
sorry you have to stand in line for so long,” 
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(Clockwise from top left) 


Visit to State Capitol with 
Lt. Gov. George Ariyoshi, summer 1974 


Kikaida at Hawaii State Fair, summer 1975 
Daisuke Ban on stage at HIC, 1975 


Daisuke Ban & Joanne Ninomiya during New 
Year Show rehearsal at HIC, 1975 


Interview at KIKU TV with Daisuke Bon, two suit. 
actors & Joanne Ninomiya, summer 1975 


Daisuke Ban, Joanne Ninomiya, and a group of 
suit actors from Toei outside of HIC, 1975 


All photos courtasy of JN Product 


but they say, "No problem." They love it 
because [though] they’re talking to each 
other as strangers, they all have a common 
bond, and that is so heartwarming,” said 
Ninomiya, who is now chief executive 
officer of JN Production, a translation and 
subtitling company. 


Beyond Kikaida 
Following the success of Jinzé Ningen 
Kikaida in Japan, Ban began appearing in 
numerous other tokusatsu shows (live- 
action TV shows and movies with heavy 
special effects). The first of these was 
Kikaida 01, which was the sequel series 
to the original Kikaida series that began 
airing just a week after the original ended. 
Other notable roles in tokusatsu shows 
include his work as the leads in /nazuman 
and Ninja Capter as well as his appearances 
in Battle Fever Jand the 2014 Kikaida film 
Kikaidà Ribiito (Kikaider Reboot). 
However, ever the actor, Ban has 
always jumped at the chance to try 
new roles, For example, Ban says he is 
particularly fond of his work in the film 
Go For Broke: A 442 Origins Story. The 
2018 film chronicles the lead-up to the 
creation of the famed 442^! Regimental 
Combat Team, the World War II unit that 
is known as the most decorated unit in 
U.S. military history. In the film Ban plays 
Matsujiro Otani, who was the founder of 
Oahu Fish Market and the father of one 
of the members of the group of mostly 
Japanese American university students 
whose efforts would lead to the creation 


of the 442". Ban says the role of Otani, 
who was arrested by the FBI and taken to 
an internment camp, was a complex one, 
but it left him with a deep appreciation of 
the strength and spirit of the soldiers of the 
442". 


Still Going 
In the many years since Kikaida 
first aired in Japan, there’s been a steady 
stream of tokusatsu shows, some of which 
in one way or another made their way 
outside of Japan. Nevertheless, Kikaida 
remains an important and influential 
work, particularly in Hawaii. Even now, 
almost 50 years since the show first aired 
in Japan, Ban still continues to make 
appearances both in Hawaii and Japan. 
You can also still find a healthy supply of 


Enter to win Kikaida 
& Daisuke Ban goods 


See page 47 for more details 


Kikaida action 


figures, DVDs, t-shirts, 
stickers, and posters for sale online as well 
as at the JN Productions store in Kalihi. 
For those who haven't seen an episode of 
Kikaida yet, Ban has some advice. “If you 
have time, watch Kikaida. It's still fun and 
interesting. It's a work that you never get 
tired of.” 


п 


Kikaida Facts 


@ The design of Kikaida was in part 
modeled after a human anatomical 
model. 


Ф Kikaida's two-tone color scheme is 
a representation of the android’s 
imperfect conscience. Whereas the 
blue side of him symbolizes his sense 
of justice, his red half is the evil side 
he often has to fight against. 


@ Although some were not fond 
of Kikaida's asymmetrical design 
and see-through parts, Shótaró 
Ishinomori was reportedlay quite 
proud of Kikaida’s appearance, saying 
that it was among the top two favorite 
designs he had ever done. 


Ф Before the manga and TV show 
got the title Jnzó Ningen Kikaida 
(Android Kikaida) it had a few 
other titles, including finzd Ningen 
Zero Райа (Android Zero Diver). 
Although this was almost used as the 
final title, it was decided that it would 
give the impression that ratings 
would take a dive to zero, and thus 
should be changed. Ishinomori came 
up with Jined Ningen Kikaida. 


Even after a lifetime of acting, Ban 
says he’s still eager to keep on working 
and exploring what it means to be human. 
In fact, he loves going for walks and 

just observing people in order to find 
inspiration for future roles. However, 

Ban is also interested in trying many other 
things outside of acting. “Td like to try 
being a radio DJ. It seems like it would be 
fun,” he says with a smile, "There's a lot 
of things I’m interested in and want to 
try, so I think I'll still be around for maybe 
another 20 years!” |i 


Daisuke Ban will be making an appearance 
at the inaugural Kauai Comic Con on June 
8. To purchase official Kikaida products, 
visit www,generationkikaida.com. 


(Top to bottom) 


At Shirokiya Japan village Walk, 
November Tl, 2018 


With Kikaida fans at Shirokiya 
Japan Village Walk 


Daisuke Ban as Akira Otani in the 2018 film 
бо For Broke - A 442 Origins Story 


Daisue Ban at the JN Productions office 


holding an autographed shikishi board 
made out to Wasabi 
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FOOD & DRINK — AO By Phoebe Neel 


‘Tucked into a small, narrow food 
court off Kamehameha Avenue, the main 
drag in Hilo, is perhaps the Big Island’s 
best-kept secret for anyone who likes 
Japanese food. Dragon Kitchen may be 
an unassuming lunch counter, but it 
offers the exceedingly rare combination of 
healthy, affordable, and genuinely delicious 
food. Husband-and-wife team Hiroshi and 
Hikaru Sawamoto's commitment to health 
and high quality shines through all their 
food, at prices that might make you do a 
double take. 

‘The first thing to understand about 
Dragon Kitchen is that this is no typical 
discount sushi. Chef Hiroshi Sawamoto's 
training began in Philadelphia and New 
York City at elite restaurants, from high- 
level sushi chefs. Six years ago, he and his 
wife moved to Hilo in search of a slower- 
paced life and a welcoming place to begin 
their own restaurant. “I don’t know why I 


chose to do this,” says Sawamoto. “But the 
customers are happy, so Im happy, too.” 


While it’s clear that he and his wife work 
long, tireless hours, they both shine with 
the glow of having found their ideal place. 
“We really like it here on the Big Island,” 
Hikaru. “ТС the culture of 


says his 
old Hawai 
While he now makes sushi that he 
sells fora fraction of the price that he 
once did, Hiroshi refuses to compromise 
his exacting attention to detail. Take the 
rice, for example—the foundation of all 
good sushi. For health reasons, Dragon 
Kitchen uses only brown rice, which is 
superior to white in its fiber, magnesium, 
and mineral content. “Originally, I didn’t 
like brown rice, but as long as it's cooked 
right, it’s very tasty,” says Hiroshi. “Most 
people have just experienced really bad 
brown rice.” To win them over, Sawamoto 
imported a rice milling machine, and he 
mills all of his brown rice daily to remove 


just 20% of the outer bran. He then cooks 
it in a pressure cooker to yield perfectly 
soft rice. “It’s very nutritious, but texture- 
wise is softer and easier to digest,” he says. 
Up until just recently, he made all of his 
pickled ginger in-house—a step almost 
unheard of for a restaurant that sells $6 
sushi rolls. 

Dragon Kitchen’s food is not 
only healthy and cheap, it’s downright 
delicious. They offer a full line of sushi, 
including nigiri and temaki. Aside from 
their sushi, their Shoyu Poke Bowl, which 
costs just $9, is incredibly fresh and distinct 
from any available elsewhere. Hiroshi 
modeled it after the traditional Japanese 
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Discovering 
Dragon Kitchen 


A 


tsuke-don, which features sashimi-grade 
fish marinated in a shoyu-vinegar blend. 
While similar to Hawaiian shoyu poke, the 
freshness of the fish and the bright kick 
from the vinegar elevate Dragon Kitchen’s 
poke bowl well above the ordinary. They 
also offer a reinvented soba salad with 
sesame peanut dressing for $7.50, which 

is served alongside a generous bed of 
avocado, lettuce, cucumber, and carrots. 
“We keep it simple because it’s a lunch 
place,” he says. Could have fooled us! [j 


Dragon Kitchen 
330 Kamehameha Ave. 
Hilo, HI 96720 
(808) 386-9153 


Enter to win a gift card for 
п Kitchen 


See page 47 for more details. 


(Clockwise from top left) 


Shoyu Poke Bowl, Soba Salad, & Hijiki 
Salad 


Sushi Combo B 
(5425) 


Hamachi and Green Onion Roll ($450), 
Spicy Ahi Cucumber Temaki ($3), and Shrimp 
Tempura Roll ($6) 


Hiroshi & Hikaru Sawamoto 


Cheesecake 


LET'S EAT! 


Swirl Brownies 


convincing to deviate from her box 


By Jennifer Yamada 


Directions 


Preheat oven to 350° F. 


recipe, but she was pleased with how — 2. Ina mixer with the paddle attachment, 
easy it was to make brownies from or by hand, mix the butter, sugar, 
scratch and loved the cream cheese cocoa powder, vanilla extract, and 
component. These cheesecake swirl eggs. Slowly add the flour and mix 
brownies are crumbly, chocolatey, and until it’s well combined. Mix in the 
sweet, and hard to resist! baking powder and salt. 
3. Pour and spread the batter into a 
Ingredients greased 9 x 13” pan. 
vap paa айелине. 4. For the cheesecake swirl, mix the 
2 caps sogar cream cheese and butter until creamy. 
% cup unsweetened cocoa powder Add the sugar, egg, and flour. Mix 
1 tsp vanilla extract until smooth. : 
я š ‘eggs 5. Use a spoon to place dollops of the 
Igrew up eating the traditional chocolate 14 cupsall-purpose flour cream cheese mixture randomly onto 
brownieand, while it's still one of my z tap biking ads = die kwake batter: Uses knife 
favorites, I noticed that these squares could Vaspadé gently swirl the cream cheese and the 
get more interesting with a different batter бане mpakani 
and/or topping. It took my mom some 2 meern eroria 


Ж About the Author 
Jennifer Yamada was born 
& raised on Oahu and has 


4 oz cream cheese, room temperature 
2 Thsp butter, room temperature 
М cup sugar 


toothpick inserted into the center 
comes out mostly clean. Cool, cut into 
squares, and refrigerate. 


written for several local publications. | 4 
Follow her on Twitter @jenyamadan ~ “88 
2 Thsp all-purpose flour 


Makes 24 brownies. 


KTA Super Stores is your one stop shop for all your local island favorites! 


Kailua-Kona 
808-329-1677 


Puainako, Hilo Waimea 
808-959-9111 808-885-8866 


www.ktasuperstores.com @ @ 


Waikoloa Village 
808-883-1088 


Express Kealakekua 
808-323-1916. 


Keauhou, Kona 
808-322-2311 


Downtown, Hilo 
808-935-3751 
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FOOD & DRINK 


Th 7 
TheEvolufion 


Part 2 of 2 
Hawaiian food today: where have we been, 
and where are we going 


In this second installation of our 
two-part series on the history of food in 
Hawaii, we call on Arnold Hiura—local 
boy, historian, and author of Kau Kau: 
Cuisine and Culture in the Hawaiian 
Islands—to shed light on the modern roots 
of local food in Hawaii. As he described 
in our previous article, the plantation era 
brought immigrants from all corners of 
the world and created a wide and varied 
local cuisine born of shared traditions 
and economic necessity. After decades of 
American influence in Hawaii, modern 
Hawaiian food has become part of a 
cultural renaissance in which chefs are 
both reclaiming and updating traditional 
foods. 

Following the plantation era, 
Americanization became both necessary 
and popular in Hawaii. After the attack 
on Pearl Harbor, there was deep societal 
pressure to assimilate as Western, and 
Japanese Americans turned away from 
traditional culture in order to be perceived 
as fully allied with America. Western 
culture and food became popular among 
the Nisei second generation, with drive- 


ins, leather jackets, and other American 
trappings of the post-war era becoming 
all the rage. American foods like SPAM 
musubi and loco moco were brought 
into the local fold. With the following 
generation, however, the tides began to 
change. Amid the movements for racial 
equality and indigenous sovereignty in the 
mainland United States, people in Hawaii 
began to research and reconnect with their 
own cultural roots. “People began to say, 
“Our history needs to be reexamined,” says 
Hiura. 

A huge part of culture, then as now, 
is food. As a cultural renaissance spread, 
so did a resurgence of interest in adapting 
cultural foods and cooking techniques for 
a more modern palette. “Now, as there's 
so many more ingredients, refrigeration, 
access to everything, food is evolving 


because that’s what we have now,” says 
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O By Phoebe Neel 


Author & food 
historiqn Arnold 
Hiura takes us on q 
journey through the 
fascinating history 
of food in Hawaii 


| 


Hiura. Food in the plantation era was 
defined by cooks’ limited access to time 
and resources. In our globalized world, 
what we eat has evolved. Hiura points to 
poke as an example. “Traditional poke was 
mainly reef fish, because that’s what the 
Native Hawaiians could catch in cross nets 
and with their fish hooks. They didn’t have 
trawlers going out to the middle of the 
Pacific to pull out 500-Ib bluefin tuna.” 
Originally, poke was developed as a means 
of seasoning and preserving fresh fish. 
“Now, you have sashimi-grade ahi. What is 


(Top to bottom) 


Plantation workers eating from their 
“bento tins’ or “kau kau tins” 


Arnold Ніша 


Summer Special 15 
Combo Наепу Myun $13.95 perfect 
ACEI | companion 
for your beer! 
AllYou Can 
Eat Yakiniku 
LIN NE = T = 
Tram-- Midnight 60870. 0028 
(Sun 5pm) м AK RA so at 
944-8700 Mon-Sat 10am -10pm т s SLES Mon-Sat 
747 AmanaSt, [*°'**п restaurant] , Sun 10am-9pm 5pm-11pm 
Honolulu ` newshilawonhonolulu.com| Shirokiya Japan Village Walk (between Pensacola St & Pikoi SU Parking entrance on Young st. 


YAKITORI 


TORIKYU 


2626 S King St #1 
Original Honolulu, HI 96826 


Miso, Spicy 


Mix Poke Bowl 


Dinner; Mon — Thu 5pm-12am Fri 8 Sat 5pm - 2am 
Happy Hour Mon — Sat 5pm - 7pm 
1095 S.Beretania St. - (808) 888-8777 
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that? Besides being $30 a pound?" he asks. 
"But nobody’s gonna argue; it just melts 
in your mouth. It has just the right fatty 
content so it’s sweeter; it’s just the best. 
But it’s different than it was.” 

In the mid-1990s, Hawaiian food 
entered a new chapter, with self-aware 
chefs reimagining traditional dishes using 
fresh and local ingredients. Hiura was not 
an easy convert to the allures of the new, 
sexy “Hawaiian Regional Cuisine” food 
renaissance spearheaded by the likes of 
celebrity chef Alan Wong and others. “I 
I thought it was this fancy fou-fou food, 
overdecorated, overpriced, pretentious,” 
he says. "Well, all the chefs are my friends 
now, so I probably shouldn’t say those 
things.” 

When he began to realize that their 
new style of cooking was building off 
of tradition, however, he felt differently. 
“Alan Wong helped me appreciate the 
role of HRC and understand what they 
were trying to do,” says Hiura. It all went 
back to one risotto that Alan Wong made 
for him, “inspired by what old Japanese 
called chaga-yu—you boil the rice until 
it gets very mushy, and then you season it 
with fish or umeboshi or something. His 
very elegant seafood risotto was actually 
inspired by this farmhouse dish, and all 
these lightbulbs went off in my head. 
“Dammit, you're right,’ I said. "It tastes 
exactly like Grandma's chaga yu.” 

While chefs like Wong and others 
were responsible for bringing modern 
Hawaiian food to an international stage, 
Hiura says that home cooks, ultimately, 
are responsible for shaping and preserving 
culture. “If you only keep an eye on who 
the celebrity chefs are, who the latest 
superstar chefs from Japan are, it’s easy 
to get lost,” he says. “I think people fail to 
see that it’s not just the restaurants that, 
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determine what people cat; it’s what you 
cook at home. So even pre-war, post-war, 
during Americanization—yes, drive-ins 
were popping up all over town and food 
chains were coming into town—but if 
you went to Grandma's house on Sunday, 
you still had nishime (vegetable stew) and 
rice. To a degree, traditional dishes will 

be maintained even on a personal family 
level.” 

Hiura predicts that traditional 
Filipino food will the latest cultural wave 
to achieve prominence as part of this 
culinary cultural renaissance—in part 
due to chefs from Hawaii bringing their 
home cooking to the masses. “Filipino 
food is always so underappreciated, and I 
always said that one day it’s gonna bust,” 
says Hiura. He points to Sheldon Simeon, 
a Filipino chef from the Big Island who 
gained national prominence on Top Chef 
and now films a series of other national 
TV shows exploring local cuisine. “He's 
got two restaurants on Maui and is very 
proud of his Filipino heritage. His recipes 
all come from his parents and grandfather. 
But when Sheldon Simeon was asked to 
present a dish at the Hawaii Food and 
Wine festival—which is THE ultimate 
high-end international celebration of food 
and wine here in Hawaii—and he was 
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one of the young chefs invited to present 
at the Halckulani, I asked him, ‘Sheldon, 
what you gonna make?’ He said, ‘I goin 
make goat. "You gonna make goat? "Yeah, 
Ibringing my dad, we slaughtering three 
goats, we gonna take ‘em up there and do 
‘em Filipino style.’ “Brah, you got balls. 
Irespect you so much.’ Goat—it’s not 
that easy to tame. He's gonna serve it to 
these elite core of foodies from around the 
world. There's a reason I love and respect 
this guy, and it’s because he’s not going to 
take an occasion like that to change what 
he’s doing. He’s bringing his dad because 
his dad is a really good Filipino chef, old 
school—their whole family was well- 
known cooks on the plantation. Sheldon, 
now that he’s gained all this fame and 
notoriety, is dead-sct on preserving those 
traditions.” 

While mainstream America discovers 
food culture with deep roots in Hawaii, 
new waves of immigrants continue to 
make their mark in Hawaii as well. An 
influx of Thai, Vietnamese, Mexican, 
and other immigrant groups has brought 
new food influences. “Pho is the new 
saimin. It’s good, it warms you up in the 
same way, satisfies you in the same way,” 
Hiura says. "It's probably healthier, too.” 
There's a large push to make local food 
healthier, with drive-ins offering a tossed 
salad instead of mac salad or brown rice 
instead of white—choices that would have 
been laughable a few decades ago. “Hawaii 
is changing and the food is changing 
along with it," says Hiura, his tone both 
bittersweet and hopeful. "It will always 


change." f 
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It's hard not to love katsu curry. This 
delicious mix of breaded deep-fried pork 
cutlet and Japanese-style curry is a favorite 
of many in both Japan and Hawaii. 
However, have you ever tried vegan-style 
katsu curry? If not, then you should 
definitely try out this recipe. Not only does 
it taste great, it’s healthy! It doesn’t get any 
better than that. 


‘About BontoYa Cooking 
Founded in Tokyo by Rina 
Ikeda & Akiko Sugawara, 
BentoYa Cooking is a unique 
[2] and innovative cooking 
class that blends authentic 
Japanese cuisine with vegan cooking. For 
more information visit @bentoyacooking 
on Facebook & Instagram. 


ona (BURT ЧАС) 


THE WASHOKU KITCHEN 


Recipe by BentoYo Cooking 
Vegan Katsu Curry 
Ingredients 
Curry 
1 Tbsp vegetable oil 
1 medium-size onion, finely diced 
1 Tbsp flour 
1% Tbsp curry powder 
2 cups vegetable soup stock 
1% Tbsp Worcestershire sauce 
1 Thsp soy sauce 
2% Tbsp ketchup (or tomato paste) 

YA grated pear (or apple) 
Soy Meat Katsu 
1 oz textured soy protein (also known as dry 
minced soy meat) 
1 tsp vegetable oil 
YA tsp grated ginger 
% tsp grated garlic 
1 tsp sesame oil 
1 tsp soy sauce 
1% 02 fresh enoki mushrooms (cut off and 
discard about М inch from the bottom of the 
mushrooms and then cut remainder 
into 4-inch pieces) 
2 Tbsp flour 
1 oz grated nagaimo or yamaimo yams (Japanese 
mountain yams) 
% cup panko (Japanese breadcrumbs) 
3-4 cups vegetable oil for frying 


O 


Directions 

Curry 

1. Heat vegetable oil over medium heat in a 
pot. Fry finely diced onion until golden 
brown, about 10-15 min. 

2. Add flour and curry powder and stir fora 
few minutes. 

3. Add vegetable soup stock, Worcestershire 
sauce, soy sauce, ketchup, and grated pear, 
and cook for 2-3 min. 

4. Onceit thickens, turn off the heat. 


1. Soak soy protein in warm water for 10 

fully hydrated. 

Once it's softened, rinse with cold water; 
then squeeze out the remaining water. 

2. Heat vegetable oil over medium heat in a 
pan. Add soy protein, ginger, garlic, sesame 
oil, and soy sauce, and sauté for 2-3 min. 
‘Then add mushrooms and flour and lightly 
mix, Turn off the heat. 

3. Form the mixture into a cutlet shape and 
dredge with panko bread crumbs. 

4. Heat oil over medium high heat in a deep fry 
pan. Fry katsu till golden brown, 2-3 min. 


minutes to ensure that 


Serve steamed rice in a plate or bowl. Place katsu 
on top and pour curry sauce over it. 

Note: You can store the curry in the refrigerator 
up to 3-4 days and in the freezer for 1 month, 


Serves two. 
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HMMM... OUR ED/TOR, 
ANTONIO, WANTS US TO 
TALK ABOUT RE/WA. 


REIWA \S THE 
NEW ERA OF JAPAN 
THAT BEGAN ON MAY 1, 2019, 
THE DAY ON WHICH EMPEROR 
AKIHITO'S ELDER SON, NARUHITO, 
ASCENDED THE THRONE AS THE 
126 EMPEROR OF JAPAN. 
EMPEROR AKIHITO ABDICATED 


THE CHRYSANTHEMUM THRONE Д 


ON APRIL 30, 2019, MARKING 
THE END OF THE HE/SE/ ERA, 


THE NAME “RE/WA” 
CAME FROM A PANEL OF 
NINE EXPERTS IN JAPAN. 


REIWA, IN ENGLISH, 
MEANS “BEAUTIFUL 
HARMONY” 


THE KANJI 
CHARACTERS FOR 
REIWA COME FROM 

AN 8"-CENTURY (NARA 
PERIOD) ANTHOLOGY OF 
WAKA POETRY CALLED 


THE POPULAR 
KAMEN RIDER SERIES 


100 4 500 YEN 
COINS IN JAPAN 
WILL BE REMINTED 
SO THEY SAY 'RE/WA' 
ON THEM AROUND 
OCTOBER 2019 


SHOWA-ERA & 
HEISEI-ERA RIDERS 


T IMAGINE WE WILL 
NOW SEE THE BIRTH OF 
THE REIWA-ERA RIDERS 


RAY-WAP 
LIKE WHEN А 
RECENT MOVIE 
COMES OUT ON 
BLU-RAY AND 

YOU'RE LIK 


OH... LIKE 
WHO'S COMING 
TO THE PARTY? 

RAY? ИНАР 


THE ONES LISTED 
BEFORE THE МЕМ 
ERA, ARE BROAD 
HISTORICAL PERIODS, 
EACH WITH NUMEROUS 
EMPERORS... ALMOST 
250 ERAS! 


ASUKA PERIOD (538-710 AD) 

NARA PERIOD (710-794) 

HEIAN PERIOD (794-1185) 
KAMAKURA PERIOD (1185-1333) 
NANBOKU-CHO PERIOD (1334-1392) 
MUROMACHI PERIOD (1392-1573) 
AZUCHI-MOMOY AMA PERIOD (1573-1603) 
EDO PERIOD (1603-1868) 

MEIJI ERA (1868-1912) 

TAISHO ERA (1912-1926) 

SHOWA ERA (1926-1989) 

HEISEI ERA (1989-2019) 

REIWA ERA (2019-PRESENT) 


THE SYSTEM 
CHANGED IN THE 
"MODERN ERA" 
AND THE NAMES 

WOULD CHANGE 
MUCH LESS 
FREQUENTLY... 


THIS IS THE FIRST 
VAPANESE ERA NAME WHOSE 
CHARACTERS WERE TAKEN FROM 
VAPANESE CLASSICAL LITERATURE 
INSTEAD OF CLASSIC CHINESE 
LITERATURE. 


- BUT WE'RE LOOKING 


FORWARD TO WHAT 
THIS NEW ERA WILL HOLD 
IN STORE FOR EVERYONE: 

VAPAN, #AWA//, AND 

EVERYWHERE ELSE! 
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HOT TOPICS 


In early April the Hawaii Convention 
Center hosted its 15 annual Kawaii Kon, 
a three-day event that celebrates anime, 
manga, and all things related to Japanese 
pop culture. Over 30 special guests were 
in attendance, including voice actors from 
both Japan and the mainland, musicians, 
fashion designers, and famous cosplayers. 
Whether an artist, a gamer, or simply a 
fan, each attendee was able to choose from 
hundreds of events, panels, and activities. 
‘The convention was a place where 
individuals connected with friends, old 
and new, who shared the same passion and 
interests. 

And, of course, an anime convention 
wouldn’t be complete without fantastic 
costumes! As is true every year, there was 
a cavalcade of cosplayers donning both 


handmade and store-bought costumes 
= - Lana Bala os Devil Saber from the Fate franchise, Aaron 


of their favorite characters. Between Ë Deva Baber fore this ats (СЕЕН 
the months of planning it took to make А E 


some of these costumes a reality and the 
discomfort of apparel such as high heels, 
hot wigs, and heavy gear, it’s clear these are 
some dedicated individuals well deserving 
of the crowds of fans and photographers 
they attracted during their time at the 
convention. 

Wasabi also joined in on the fun this 
year with a booth featuring the manga 
artist Kazuo Maekawa. Best known for 
his work on the manga adaptations of 


(Clockwise from top left) 


Jan Velasco as Flareon from Pokemon 


Alma Alvarez as Bowsette, a character inspired by Bowser 
from the Super Mario franchise 


Ronnie Clerkley as Lord Drakkon from 
Power Rangers: Shattered Grid 


Antonio Vega interpreting for Kazuo Maekawa during 
Wasabi’s Manga Drawing Workshop 


Shannon Funai as Tohru from Miss Kobayashís Dragon Maid 


Kazuo Maekawa helping a participant of Wasabi's 
Manga Drawing Workshop 


the popular Ace Attorney games, 
Mackawa was at the booth meeting 
fans, signing original merchandise like 
canvas prints and tote bags featuring 
Mackawa’s original character Mahalo- 
chan, and drawing manga-style 
portraits of some lucky visitors to the 
Wasabi booth. Mackawa also led three 
manga-drawing workshops, which 
attracted a total of about 50 manga 
fans, Some participants were even able 
to get valuable advice on their art by 
Mackawa. 

If any of you Wasabi readers 
would like to find out about future 
manga-drawing workshops, either 
stay tuned to announcements in 
upcoming issues of Wasabi, or you 
can join the Kazuo Mackawa Mangaka 
Club mailing list by sending an email 
with the subject “Mangaka Club” to 
mail@readwasabi.com; please give 
your name and age and tell us why 
you're interested in learning about 
drawing manga when you send in your 
request. (Note: Those under 13 years 
of age must receive their parents’ or 
guardians’ permission before 
signing up.) 


Wasahi Aloha State 
Sumo Fundraiser 


We're collecting donations to ` 
support the amazing kids of 
Aloha State Sumo! 


А $20 donation gets you a 
bumper sticker. 


For every $100, we'll give you 
a t-shirt (only men's sizes, 
pre-shrunk). 


Send all donations along with 
the information requested 
below and a check made 
payable to Aloha State Sumo 
Association to: 


Wasabi Sumo 
1750 Kalakaua Ave. Suite 111 
Honolulu, HI 96826 


Name: 


Address: 


Phone: 


Email: 


T-shirt size & quantity (if applicable) 
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Czyra Bernice Beltran as Azura from 
Fire Emblem Fates 


Brandie Hardy (left) as Katsuki Bakugd 
from My Hero Academia, Kacio Libby 
(right) as Eijiró Kirishima from 

My Hero Academia 


Ellen (front) as Ryo Bakura from Yu- 
Gi-Oh!, Shirin (left) as Nana Shimura 
from My Hero Academia, Noe (middle) 
аз Rumi Usagiyama from My Hero 
Academia, Toma (right) as Ryuko 
Tatsuma from My Hero Academia 


Lacey Toyama as Dia from 
Land of the Lustrous 


Caylee Takafuj as Akali from 
League of Logonds 


Bridal/Formal Kimono 
Furisode Kimono 
Children's Kimono (3-12 years old). 


Masako Formals Tel: 593-7930 MASAK 
71 оке St. Honolulu, Hi 96813 
www.masakoformalshawaii.com 
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INTERVIEW 


“Then this big burly Japanese guy 
in a uniform comes out and babbles at 

me in Japanese I can’t understand, waves 
me through, and takes me back into the 
inner offices of the building and down two 
or three halls, and then opens the door 
and gestures for me to go in.... I was just 
confused. So I go in the room and then 
[he] slams the door, and it turned out 

to be an interrogation room,” says Barry 
Lancet, recalling the incident in the '80s 
that planted the seed that would eventually 
bloom into his popular series of Japan- 
centered thrillers. Currently comprising 
four installments, the books follow the 
adventures of Jim Brodie, a single father 
and expert in Japanese art whose role as 
the part-owner of a Tokyo-based private 
investigations firm keeps getting him 
entangled in international plots involving 
some of the world’s most dangerous 
entities. 

Having grown up in Southern 
California, Lancet moved to Japan in his 
20s, and after about three decades working 
in the publishing industry, he made his 
debut as a novelist in 2013 with the first 
Jim Brodie book, Japantown. Praised for its 
exciting plot that manages to thrill readers 
while at the same time educating them 


about Japan, the book quickly became 
a smash hit, even earning Lancet three 
Best Debut Novel awards and citations. 
But you're probably wondering what 
Lancet did that landed him in a Japanese 
interrogation room. Much like when 
reading one of Lancet’s books, you'll 
just have to keep reading to satisfy your 
curiosity... 


A Life-Changing Detour 
Although the books that have thrust 
Lancet into prominence are a direct result 
of his love of Japanese culture and history, 
ina way Lancet discovered his deep interest 
in Japan by accident. He says that as a 
college student in the in California in the 
late "70s, he wanted to visit Europe and 
eventually work in a publishing house in 
Paris or London. In anticipation of this, 
he began saving up money and decided 
to take time off from school to go on 
an exploratory trip across the Atlantic. 
However, as he was planning his trip, a 
Japanese acquaintance suggested that he 
visit Japan as well. “I said, “Maybe TII take 
the long way around to Europe and stop 
over in Japan.’ I said it as a joke, but the 
more I thought about it, I thought—well, 
itd be kinda fun. So I did it, just to see 


22 


Author Barry Lancet 
discusses the many 
inspirations for his 


popular Jim Brodie 

fiction series & his 
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what Japan was about.” 

Without access to the wealth of 
information provided by the Internet, 
Lancet did not quite know what to expect 
before arriving in Japan. Once there he 
became fascinated by the country, and 
soon after this return to the U.S. and 
subsequent graduation, he began looking 
into returning in order to learn more about 
the culture and to learn the language. 
Realizing that there was a thriving English- 
language publishing industry in Japan, 
Lancet set his sights on Tokyo. 


Effortless Learning 


One of the things that Lancet always 
tries to do in his books is teach people 
about history and culture in a fun and 
exciting way. Lancet says that many 
of his readers, including those who 
previously didn’t know much about 
Japan, have really loved his approach. 
“They said they loved reading the 
thriller and they learned something, 
and that just so rarely happens. And 
it’s painless learning [laughs]. You 
don’t have to work very hard. I wanted 
to give people a sense of what I was 
living and experiencing.” 


Laying the Foundation 

Roughly five years after his first visit, 
Lancet was back in Japan. After a brief 
period teaching English and freelancing 
in the publishing industry, Lancet found 
a job as an editor in the international arm 
of the major Japanese publisher Kodansha. 
At this job Lancet was able to work on a 
never-ending stream of book projects that 
taught him about all aspects of Japanese 
art, culture, and history. Further, the job 
allowed him to meer all kinds of people— 
from artists, to famous chefs, to scholars, 
and even politicians. He says he still draws 
upon much of what he was exposed to 
during this time when writing his books. 


‘The Spy across the Table 

During his many years in Japan, 
Lancet has had a wide range of unique 
experiences, many of which he has used 
when writing the Jim 
Brodie books. Among 
these is the time he sat 
down fora conversation 
with a stranger at a 
wedding party. “He was 
a Soviet spy, KGB...and 
he wasn't that secretive 
about it," says Lancet 
jokingly. Lancet explains 
that the mysterious 
Soviet was a master at 
getting people drunk 
in order to mine them 
for information. And 
that is exactly what 
he tried to do over the course of their 
roughly 90-minute conversation, due to 
Lancet’s many connections to prominent 
individuals in Japan. “I don’t know what 
he did, but he was drinking as much as I 
was—and I can hold my liquor—but it 
didn't affect him at all. At all!” Thankfully 
for Lancet, he was able to dissuade the spy 
from further contacts. He later used this 
Soviet agent as the basis for a Chinese spy 
who makes his first appearance in Lancet’s 
second book, Tokyo Kill. 


‘We ver 
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Questioned and Confused 
It was during his second year in Japan 
that the incident that Lancet points to as 
the original inspiration for the Jim Brodie 
series occurred. At the time he was living 
with his wife in an apartment on the 
second floor of his in-law’s house. When 
he arrived home one Saturday evening, 
there was a message from the authorities 
waiting for him, asking him to come down 


MAKE of такс" 
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to his local police station. Lancet recalls 
that this resulted in a bit of an awkward 
evening between him and his in-laws. 
“Everybody went to bed angry and mad at 
me and thinking they had a criminal under 
their roof.” 

At the station the next morning, 
Lancet was promptly escorted to an 
interrogation room, where he sat for 
around 45 minutes before a well-dressed 
silver-haired English-speaking senior 
inspector walked in and proceeded to 
very strategically ask Lancet about just 
about every single aspect of his life, 
including how much money he had, his 
dating history, and his employment in 
the U.S.—all the while skirting Lancet's 
inquiries about why he had been called in. 
As the questioning continued, it began to 
dawn on Lancet that his future in Japan 
may just depend on how he handled this 
interaction. “I realized 
that for whatever 
reason I was being 
questioned, if I didn’t 
answer the questions 
to appease this fellow, 
they would throw me 
out of the country. 
And after all that 
time it took to get the 
visa, I didn’t want 
that to happen, so I 
was walking a sort of 
tightrope.” 

About three 
hours after walking 
into the police station, Lancet was let 
go and told why the police had taken 
an interest in him. It was all because of 
an innocent oversight on Lancet’s part. 
He had forgotten to report to his local 
government office that he had renewed 
his visa a few months earlier. However, 
rather than becoming irate, Lancet left 
thoroughly fascinated with the inspector's 
masterful technique, and eventually 
decided to use this as the creative spark he 
had been looking for. “When I came out 
of that office, Га been wanting to write 
a book for a long time, and I thought, 
“Maybe I can write some sort of mystery 
ora thriller based on this.’ And in the 
end that inspector became one of the 
characters in the series, and that big burly 
grumpy guy became another character.” 


BE AFRAID 
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More to Come 
Te would end up taking Lancet many 
years and many rewrites before he finally 
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Lancet in Hawaii 


For the past few years Lancet has been 
visiting Hawaii regularly to visit family 
members who live here. Over the course 
of his visits he came to be fascinated by 
Hawaii’s rich history, so much so that 
it motivated him to write a standalone 
book set in the Hawaiian Islands. “I’m 
interested in the intersection where 
cultures meet... In Hawaii what's 
really fascinating is you have this sort 
of mix of so many cultures that's 
happened over the decades, starting 
from the days when the missionaries 
came, and then the sugar plantations 
and the pineapple plantations. You 
have Japanese and Koreans [who] came 
over, and some Filipinos came, some 
Portuguese. And then of course you 
have the Hawaiians and the Samoans 
and the other Polynesians that are here, 
and everybody's living together on these 
islands. Hawaii is quite unique.” 


got his first book published. But ever 
since that happened, Lancet has refused 
to slow down. In fact, with every book 

he seems to up the ante, both in terms 

of plot and the amount of research and 
effort he puts into each book, Between the 
next Brodie book he is working on and a 
new unrelated thriller—which his Hawaii 
fans will be happy to hear is set right here 
in the islands—it looks like Lancet fans 
have plenty of exciting adventures to look 
forward to. 8] 


Lancet’ first book, Japantown, is currently 
in the process of being developed into a pilot 
fora possible television show. For more 
information on Barry Lancet, you can visit 
his website at www.barrylancet.com. 


(Center) 


Barry Lancet's words to live by: 
"Never be afraid to make or take a leap!" 
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Art & Culture 


In Japan, the hereditary title of 
lemoto, often translated as “headmaster” in 
English, is one that is usually only attained 
after many decades of practicing an art 
form. But for Headmaster Hiroki Ohara 
of the Ohara School of Ikebana in Tokyo, 
things were quite different. 

After having taken over as headmaster 
while he was just in his early twenties, 
Ohara has managed, in just under a ten- 
year span, to further expand the Ohara 
School's progressive reputation by not only 
bringing a youthful vigor to the art, but 
also by helping people around the world 
connect with nature in a more emotional 
way through ikebana (Japanese art of 
flower arrangement). 

After the untimely death of his father 
when he was only six years old, and with 
the passing of his grandfather shortly 
after, Ohara succeeded as headmaster of 
the school symbolically until he became 
of age, and meanwhile, his aunt took care 
of any official duties. But despite being 
expected to eventually continue the legacy 
of the four generations of Oharas that 
headed the school before him, Ohara was 


` Quote is from article n the Hindustan Times: 


A Master in 
Full Bloom 


Interview by Natsumi Okuyama, 
Article by Daniel Legare 


not forced to study the ways of ikebana, 
and was in fact encouraged to live his life 
freely: “My guardians told me, "While 
you're in school, go ahead and do what 
you like.” So Ohara would spend much 
of his time reading books, playing futsal 
with friends, and admiring art forms such 
as furniture-making and architecture. It 
wasn’t until the 13" anniversary of the 
death of his father that he realized the 
scope of his father’s work, and made the 
decision to rise to the mantle for which he 
was predestined. 

Soon after his university graduation, 
Ohara officially took on the role as the fifth 
headmaster of the Ohara School. Within 
the span ofa few years, Ohara was already 
making a strong impression: his first solo 
exhibition in Tokyo attracted 45,000 
visitors in one week, he took office as the 
exccutive director of the Japan Ikebana 
‘Association, and he pioneered a new style 
of ikebana called “Hana-Kanade.” With 
respect to his age, Ohara considers himself 
grateful to be where he is now: “Usually, 
one becomes a headmaster after the age of 


50. For me, being such a young headmaster 
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was a rare chance, but also a golden 
opportunity. The fact that I'm young 

gives me more time to engage with the art, 
learn a lot from the elders, and use my own 


creativity. That makes me very happy.”' 
Ohara's youthful energy can be felt 
not only in the more contemporary styles 
of ikebana that his family helped develop, 
but also in how he wants to change its 
appeal as well: “Instead of approaching 
ikebana as a traditional form of Japanese 
art and saying “This is ikebana; it's really 
great,’ I want to have people sec the joy 
in plants.... First, make young people fall 
in love with flowers, and only after that, 
introduce ikebana as a Japanese form of 
art which focuses on this.” Having been 
raised to learn to love plants freely and 


(Top left) 


An arrangement using the pentagonia 
heliconia plant by Hiroki Ohara 


(Top & bottom right) 


Hiroki Ohara during a live flower arranging 
demonstration conducted in honor of the 
60th anniversary of the Honolulu Chapter of 
the Ohara School 


Celebrating 60 Years 


Hiroki Ohara visited Honolulu in 
October of 2018 to celebrate the 
60" anniversary of the Honolulu 
Chapter of the Ohara School. 
During his visit, Ohara provided 
ademonstration of his mastery 
of ikebana both to exhibit and 
to teach his skills. Utilizing local 
flowers, plants, fruits, and even 
coral, Ohara created ikebana 
pieces before a live audience, 
while explaining some of the 
processes involved in the 

art form. Ohara shared his 
thoughts on how people in 
Hawaii approach nature and 
plants: “Japan and Hawaii have 
astrong connection with nature 
in that both have long believed 
that nature and things hold lifo, 
or a spirit, you could say. | think 
it's amazing that Hawaiians treat 
plants with respect and value 
them as an important part of 
the community.” 
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without restriction, Ohara looks to share 
the happiness one can get from plants as an 
introduction to ikebana. 

Of the many schools of ikebana that 
exist, the Ohara School has established 
itself as one of the most global, with 
multiple chapters and schools around the 
world. For Hiroki Ohara, this presents 
opportunities to demonstrate how 
ikebana is more than simply a form of 
traditional Japanese art; it is about the 
connection we make with plants and living 
things. In order to best demonstrate this, 
Ohara often travels around the world to 
perform live demonstrations of ikebana, 
utilizing plants and materials from the 
local area. During a recent demonstration 
in Honolulu, Ohara spoke of how it 
felt to use local Hawaiian flora for his 


demonstration: "Sceing something new 
after arriving here in Hawaii brings back 
the joy that I felt when I was a young boy. 
It's the excitement of learning about a new 
world that I want to focus on when doing 
ikebana.” 

While traditional Japanese arts often 
tend to shy away from change, Ohara 
feels that evolution is necessary for the 
survival of ikebana. He uses his position as 
headmaster to help guide the traditional 
art of ikebana into а new era, complete 
with a youthful vivacity and intimate 
passion for plants. “Ikebana has existed for 
over 500 years,” he notes, “and within that 
time many things have changed. I think 
that change is needed in order for the art 
form to survive.” {E 


For more information on the Honolulu 

Chapter of the Ohara School of Ikebana 

visit www.ikebana-hawaii.org or email 
obaraikebanabonolulu&gmail.com. 


(Above) 


А group of honorees from the event held in 
honor of the 60th anniversary of the Ohara 
School in Hawaii 
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Over the course of its history, the long 
and sometimes complicated relationship 
between Hawaii and Japan has borne an 
innumerable number of gripping personal 
stories. This article begins the first of a 
three-part series recounting one such tale. 

‘The story of the Miwa family is one 
that spans five generations and stretches 
across the Pacific Ocean. Itis a story of 
a family with longstanding and deep 
connections to both Japan and Hawaii as 
well as to the mainland U.S. The Miwa 
family is both extraordinary and perfectly 
representative of the many local families 
with deep roots in both places who have 
struggled to survive cataclysmic events 
beyond their control. To chart the history 
of the Miwas is to tell the story of how the 
Japanese migrated and made their mark 
on Hawaii; the Miwa story showcases the 
adaptability that was necessary to survive 
with a foot in both worlds. 

Stephen Miwa, the youngest Miwa 
male, grew up in Honolulu with a 
happy disposition, but an ignorance of 
his family’s past that gnawed at him. 
When he was a teenager, his mother told 
him, mysteriously, that “The Miwas are 


ROOTS 


` 


TOM COFFMAN 
1 - 


unlucky.” But how? He asked an aunt. 
“Are you sure you want to know?” she 
replied. 

He did. Asan adult, Stephen Miwa 
saved up to take time off work and 
combed through all resources available 
to piece together his family’s story, 
including traveling to Hiroshima, Japan, 
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By Phoebe Neel 


' Tadaima! 
; IAm Home 


Part 1: Setting Sail for Hawaii 


IX Y] We delve into the sweeping 
5 five generation story of the 
Miwa family 


and also enlisted the help of 
famed local author and historian 
Tom Coffman. Their efforts 
culminated in the detailed 
volume Tadaima! Гат Home: 
A Transnational Family History, 
written by Coffman and recently 
published by the University of 
Hawaiʻi Press. Here, in brief, 
begins their story. 

In Hiroshima, Japan, in the 
19% century, Marujiró Miwa was 
a samurai who served the lords 
of Hiroshima Castle. He had the 
misfortune of coming of age at 
the beginning of the Meiji era in 
Japan, a time of industrialization 
that displaced the samurai way 
of life. As а low-ranking samurai, 
he was one of thousands whose 
pensions were cut off in the 
mid-1880s. As a father to eight 
children, his drive to provide for 
his family sent him far, far away— 
to Hawaii. 

In 1881, King Kalakaua 
visited Japan as a gesture of 
goodwill that lay the groundwork for 
an Asian-Pacific alliance against the 
expansionist Americans and a mutually 
beneficial migration of Japanese workers 
to Hawaiian plantations. Hawaii netsu, 
or Hawaii fever, broke out among poor 
Japanese laborers who dreamt of returning 
home with riches. Miwa and his fellow 


workers increased the Hawaiian sugar 
output dramatically, while their wages 
supported families and built infrastructure 
back in Japan. 

Marujiró Miwa arrived in Hawaii 
in early January 1895 during a Japanese 
plantation workers’ uprising against the 
harsh working conditions. The plantations 
demanded work six days a week, ten hours 
a day, and it was not uncommon for an 
overseer to rouse sick workers from their 
beds with a whip. At age 44, Marujird 
was already past the life expectancy of an 
average Japanese man. His age, combined 
with the demanding work conditions, led 
to a decline in his health, and so his son 
Senkichi Miwa arrived in Hawaii to replace. 
him a mere two years later. Marujiró then 
returned to Japan and began a legacy of 
the Miwas migrating back and forth from 
Hawaii to Japan. 

It was in late 1896 that Marujiro's 
son Senkichi left his new wife and son in 
Japan to strike out for Hawaii to work as 


a laborer in Marujiró's place. He migrated 


back and forth fora few ycars, and he was 
even called up to serve in the Japanese 
army. After serving, he ultimately returned 
to Hawaii. As there was no path for 
Japanese immigrants to naturalize as U.S. 


citizens, he remained a Japanese citizen. 
Like many other Japanese at the time, he 
turned to entrepreneurship. He worked 
asa businessman, crossing the Pacific 
countless times, and eventually opened a 
farm feed store in Honolulu in 1911. He 
expanded the business to include food 
importing, and took on new holdings in 
San Francisco. 

In turn, three years later Senkichi’s 
son James Seigo Miwa joined his father in 
business as the third generation of Miwas 
to come to Hawaii. Like his father, he was 
ineligible for citizenship, as neither he nor 
his forefathers had been born in the U.S. 
While he wanted to become a doctor, 
he instead joined his father’s business, 
taking over operations in Honolulu 
while Senkichi returned to Hiroshima. 
They began a food export business from 
Hawaii to Japan, achieving success in 
a white man’s business world. James 
became a prominent and well-established 
member of the Honolulu business 
community, and his children became dual 
citizens. Meanwhile Senkichi held court 
in Hiroshima and became a prominent 
developer there. Eventually, between 
1933-1935, James's family moved back to 
live in the family compound in Hiroshima, 


while James himself continued to expand 
his holdings in Honolulu. 

While Senkichi and James had 
both risen to fame and fortune in their 
respective corners of Japan and Hawaii, 
trouble brewed on the horizon. U.S.- 
Japanese relations began to become 
more and more hostile. The Japanese 
Exclusion Act, which was designed to 
prevent Japanese from immigrating into 
America, was passed in 1924. As the 
winds of World War II began to blow, 
James Seigo continued to straddle the line 
between both countries. For someone 
who was neither fully Japanese nor fully 
Hawaiian, he would be forced to choose an 
allegiance—and soon—or risk it all. i 


We will pick up the story of the Miwa 
family in the next issue of Wasabi. However, 
if you would like to read the entire story 
of the Miwas, you can do so by purchasing 
а copy of Tadaima! I Am Home: A 
‘Transnational Family History, available 
now wherever books are sold. 


(Opposite page) 


Stephen Miwa & father Larry Fumio Miwa 
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Exploring 


(TRAVEL 


Yokoh 


ama 


By Esther Dacanay 


We take a look at the historic port city of 
Yokohama & all ithas to offer 


The cool bay breeze gently sways a few 
boats on a nearby dock as the sun warms 
vibrant garden flowers at Yokohama's 
famous waterfront Yamashita Park. 

From the park’s boardwalk, you can 

see the Yokohama skyline continue for 
miles, faintly outlining Cosmo World in 
Minato Mirai (also known as MM21), 

a contemporary waterfront dining, 
shopping, and entertainment region of 
Yokohama. Taking a leisurely stroll in such 
a beautiful and peaceful place, one would 
never know just how much this modern 
port city has developed and changed for 
the better throughout a diverse history of 
many trials and triumphs. 

Yokohama, currently Japan’s second- 
largest city, was а small fishing village with 
a population of only about 600 until 
the end of the feudal Edo period, when 
Commodore Perry introduced trade from 
the West. Yokohama was one of Japan’s 
first ports to be opened up to foreign 
trade. Subsequently, the town becamea 
major silk-trading port, with Britain as its 
largest trading partner. Commerce quickly 
grew with the emerging Keihin Industrial 
Zone (comprising the cities of Yokohama, 
Tokyo, and Kawasaki) and Yokohama 
Chinatown. 

However, the Great Kanto Earthquake 
of 1923 claimed many of the growing city's 
structures, along with the lives of 23,000 
people. By 1930 the city was being rebuilt, 


including the initial opening of Yamashita 


Park. Eventually, thousands were able to 
call Yokohama home again—until 1945, 
when U.S. air raids bombed the city 
during World War II, once again reducing 
more than 30 percent of the city's young 
structures to rubble. 

During the post-war American 
Occupation, Yokohama became a major 
transcontinental ship base for American 
supplies and personnel, especially during 
the Korean War. After the Occupation, 
USS. naval activity relocated to nearby 
Yokosuka, which today still hosts 
thousands of U.S. naval personnel, 

USS. federal employees, and their family 
members. 


Yokohama Today 
Today Yokohama thrives, with a strong 
economy and population of 3.7 million. 
As for trade, the Economic Partnership 
Agreement, which came into effect on the 
first of February this year, is the largest 
bilateral trade deal ever made between 
Japan and the European Union (EU) in 
market size, and it’s the largest zone of free 
trade ever created. This trade agreement 
reduces tariffs between Japan and the 
EU by a large percentage, opening doors 
to simpler, faster, less-expensive—and 
therefore higher-demand—trade. 
Yokohama currently holds sister- 
city agreements with eight sprawling 
international cities, including Vancouver 
(Canada), Manila (Philippines), and 
“America’s Finest City,” San Diego. 
Having lived in San Diego and also near 


Yokohama, for nearly a decade in each 
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place, I can attest to the 
fact that the skylines 

in both cities are 
certainly “sisterly” in 
appearance. San Diego 
and Yokohama recently 
celebrated 60 years as sister cities. 

“We just love the atmosphere in 
Yokohama,” says Daisuke Sato, a resident 
of nearly 14 years. “It’s a very modernized 
area, but also has historic structures and 
works of art displayed throughout the city, 
And the people here are very open and 
kind to tourists and foreigners. Yokohama 
is really a special place with its own unique 
characteristics.” 

Yokohama is also among Japan’s 
premiere cities, with a myriad of 
sightsecing spots including museums, 
cultural centers, and a sprawling city 
skyline. It's interesting to note that 
Yokohama is home to Japan’s second- 
tallest building and fourth-tallest structure, 
the Landmark Tower (970 feet), which 
features the world’s second-fastest elevator, 
traveling at a speed of one floor per second. 
For extraordinary panoramic views of the 
city reaching all the way out to Mt. Fuji, 
the 69" floor of the Landmark Tower is 
just the place! 


(Top photos, clockwise from top left) 


The Yokohama city skyline as viewed from 
the Sea Bass water taxi 


The Hikawa Maru, а retired 1930s ocean liner, 
is now a museum. 


The Yokohama International Passenger 
Terminal is the main docking station for 
cruise liners, water ferries, and bay cruisers. 


The Sea Bass water taxi has numerous stops 
throughout its route. 


(Bottom teft) 


Downtown Yokohama 


‘The Sea Bass Excursion 

The best way to explore this vibrant 
city is via the Sea Bass, Yokohama's 
premiere water taxi. From the train stop 
at Yokohama Station, just follow the Sea 
Bass signs leading up to Yokohama Bay 
Quarter. From there, you can embark onto 
the futuristic-designed water taxi, which 
makes stops at Akarenga Soko (Yokohama 
Red Brick Warchouses), Minato Mirai, and 
Yamashita Park. 

The Sca Bass's first stop, Akarenga 

о, served its purpose as a supply 
warehouse region when the area served as 
a port. Today, you'll find an eclectic mix 
of artisan shops and boutiques, eateries, 
exhibits, events, and live entertainment, 
housed within two large vintage buildings. 
Large chain restaurants that reside here 
include Bills, which is famous for upscale 
continental-style meals, and Motion Blue, 
a popular jazz hot spot in the heart of 
Yokohama, Japan's jazz epicenter. 

Japan's early spring through mid-fall 
sets the stage for Yokohama's continuous 
parade of blossoming flowers, including 
tulips, pansies, gladiolas, and various other 
remarkable flowers, all showcased right in 
Akarenga’s main quad area. It's certainly a 
site to behold! However, if water and ice is 
more your thing, be sure to visit Akarenga 
in the winter months of January and 
February, when the quad is converted into 
an ice-skating rink! 

Next on the Sea Bass itinerary 
is Minato Mirai, the city’s premiere 
oceanfront shopping, dining, and 
entertainment region. Queen’s Square 
at Minato Mirai, located right next to 
Landmark Tower, features a music hall, a 
gallery, a multi-plex shopping and dining 
arena, and one of our favorite places to 
stay, The Yokohama Bay Hotel Tokyu, 
which offers rooms and suites with a 
spectacular bayside panoramic view 
of Minato Mirai’s Cosmo World and 
its remarkable waterfront theme-park 
attractions. 

‘The Yokohama Cup of Noodles 
Muscum also calls the Minato Mirai region 


its home. Here you can witness the whole 
process of noodle making from start to 
finish, and can select your own noodle 
seasonings and spices, and even decorate 
your own noodle cup! It’s no wonder 
this place is always packed, since there’s 
also an indoor kids’ play area, as well as a 
noodles bazaar called the World Noodles 
Road, where you can taste a wide array 
of different types of noodles hailing from 
countries worldwide. 

Minato Mirai is also home to 
Yokohama World Porters, an international- 
trade department store, where you can find 
goods from around the world, including 
novelty items, ethnic clothing, sundries, 
and souvenirs. 

The final stop on the Sea Bass water 
itinerary is Yamashita Park, a beautiful 
public park stretching nearly 750 meters 
along Yokohama’s waterfront, where the 
Hikawa Maru, а 1930s ocean liner, rests 
and sways. The ship, with first-class cabins 
that hosted the likes of the imperial family 
and Charlie Chaplin, first set sail along the 
Yokohama-Vancouver/Seattle line. Now in 
its retirement, the ship serves as a museum, 
with informative displays and 1930s-style 
interiors. 

Adjacent to Yamashita Park you'll find 
the Yokohama Marine Tower, a high-lattice 
deck at 106 meters. You can get a combo 
ticket to see both the Hikawa Maru and 
Marine Tower for about 900 yen (less than 
$10). 


Yokohama International Passenger 
Terminal 

If you're looking to set sail farther out 
on the bay for an afternoon meal or high 
tea, check out the Royal Wing Yokohama 
Bay Cruise, accessible via the Osanbashi 
Yokohama International Passenger 


Terminal, a major port where foreign 
ships dock during international cruises. 
The top-deck pier of the terminal features 
unobstructed views of the Minato Mirai 
skyline. The pier itself is an architecturally 
abstract artistic wonder, built with long 
winding panels of wood separated by large 
sections of grass. It’s an ideal place for a 
picnic, or to just take a leisurely stroll as 
you wait for your ship call. 


Chinatown 

And not to be missed in this modern 
port city is the Yokohama Chinatown, 
which boasts more than 600 shops in a 
small 250,000-square-meter walking area. 
This place is known as “the world’s best 
Chinese food spot,” depending on your 
taste and Chinese food preferences. There 
are plenty of boutique shops here offering 
both Chinese and Japanese snacks and 
souvenirs. And, of course, this place is a 
major crowd draw for dragon festivals, 
fireworks, and parades during the month 
of February, commemorating the Chinese 
New Year. 


So Much More 
As you can see, Yokohama has much 
to offer in the way of things to sce and 
do, and this list still barely scratches the 
surface. On your next trip to Japan, be sure 
to plan at least a day trip in this wondrous 
port city so you can see for yourself just. 
how remarkable Yokohama truly is! | 


(Loft to right) 
Yokohama Chinatown 


Springtime flower exhibit at the Akarenga 
‘Soko (Yokohama Red Brick Warehouses) 


The Cosmo Clock Ferris Wheel at the Minato 
Mirai entertainment district 


About the Author 
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Beach You can see more of her work at wwwstridewirecom. 
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Travel Agency Spotlight 


Nowadays, most people assume that 
if you're looking for a cheap ticket to 
Japan, you should stay away from travel 
agencies and look online. However, 
Fumiya Kawachi, sales manager at [ACE 
Travel, wants people to give them a call 


next time they want to save a bit of money 
on airfare to Japan. “Our discounts for 
air tickets are cheaper than online—we 
get a special rate from the airlines. We also 
have a 24/7 reservation center, and we are 


always willing to help.” This emphasis 
on affordability, combined with a strong 


passion for customer service, has resulted 


in IAC 


becoming the Japanese-run travel 
with the most locations in the 
United States and the go-to agency for 
many Japan-bound travelers 

Aside from discount tickets, [ACE 
offers both pre-planned tours and 


customizable tours. Their pre-planned 
tours take travelers almost anywhere 
in Japan, and they vary from full-day 


to full-week tours. “We listen to our 
customers, and we make tours that will 


1 
Tokyo\Full|Dayjrour, 
1 


MED 


fulfill their needs,” explains Kawachi. If 
customers can’t find what they want, 
IACE will customize tours specifically 


for them. 
people who want to watch sumo. Since 
sumo tournaments happen only four 

times а year, we took them to a sumo 
training stable and showed them their 
morning practices,” says Kawachi. Other 
experiences LACE has arranged for travelers 
include attending tea ceremonies, dressing 
up in kimono, dressing up like a ninja 

and throwing sburiken (ninja stars), and 
driving around the Shibuya distri 
Mario Kart-style go-carts 


We've had inquiries from 


in 


TACE is also the only travel agency in 
Hawaii that offers academic trips. Every 
summer, IACE has an exchange program 


that gives students the opportunity to 
travel back to their roots. The Okinawa 
Youth Exchange program started over ten 
years ago. “Parents and grandparents began 
to call us and request programs in which 
their children and grandchildren could be 
immersed in the Japanese culture, 


said 


Kawachi. During an exchange, students get 
to attend a school in Okinawa, wear their 
uniforms, and do a homestay with a family, 
among other things. To apply to this 


(_) By Ashley Insong 


program, the student must be a current 
middle or high school student. The 
program, which only accepts 10 students, 
is already full for this summer. 

As for the famous JR Pass, which 
allows holders unlimited riding on just 
about all Japan Railway trains, Kawachi 
says that not only do they offer it, they can 
even issue it as late as the day before a trip. 

Kawachi explains that [ACE was 
founded in 1970 as a way of making 
travel to Japan more affordable. He says 
an airline ticket for a single person could 
cost thousands of dollars, so in order to 
bring ticket prices down, IACE began 
chartering planes and then selling tickets 
for these flights. Although the industr 
and the ways they manage to keep соз 


down has changed, Kawachi says [ACE 


remains committed to making travel to 


We 


want as many people as possible to be able 


Japan both accessible and affordable. 


to experience Japan for themselves.” 


IACE Travel 
1600 Kapiolani Blvd. 41316 
Honolulu, HI 96814 
(808) 923-7070 
wwwiace-usa.com/en 


Entry Level Ninja Training:$80* 


Iga Ninja Village with Ninja Cosplay 
& Shuriken Experience:$74~ 


English-speaking guide Lunch, Other admission fee and transportation 


б ECONOMY, 
MIS Premiome 
92074 [Business Gldss) 


*Subject to change without notice. 


14 days, 


21 days option! 


It was the summer of 2013. As soon as 


I emerged from the doors of Kumamoto 
Airport, I could feel the beads of sweat 
begin to form on my forehead. Japan's 
summer heat was unlike any I have felt 
before. And this sweat only added to my 
nerves as I began my journey towards my 
new life abroad. 

I had just accepted a position teaching 
English in Japan. I felt anxious because 
Га be living in a new foreign town with 
people I couldn't communicate with. My 
Japanese was limited to two words that my 
mother always said to me while growing 
up: bayaku and yakamashii, “hurry up” 
and “hush up”—two words that didn’t 
really come in handy for my first day of 
self-introductions. 

Nishiki Machi in Kumamoto 
Prefecture became my new home. It was 
a rough first couple of days. I went from 
living in a home filled with nine people to a 
two-story home all by myself. Fortunately, 
I had the best tantisha (supervisor) I 
could have ever asked for, Omori-san. 
When I first met him, he stood tall, with 
black-rimmed glasses, a white polo shirt, 
and athletic pants. He seemed like a 
very serious man with few words to say. 
However, by the end of my three-year 
contract in Nishiki, Omori-san became 
more like an older brother. He always 
invited me to various enkai (parties), which 
gave me an opportunity to experience the 
unique culture of Japan’s countryside. 
Some enkai were in restaurants where 
a room was rented out, and we grilled 
meat on special cast-iron skillets. On 
other occasions enkai would be held in an 
abandoned building in the middle of a rice 
field, and once we had а home-cooked meal 
ata random gentleman’s man-cave. But 
the best place Omori-san took me was to 
Kazu-chan's. 

Kazuko Fukunaga ran a minshuku 
(like a bed-and-breakfast) out of her home 
in the Ichibu neighborhood of Nishiki. 
She often hosted dinners as well. Her 


husband, Sucji Fukunaga, was a mechanic 
and ran an auto shop out of their garage 
called Happy Shaken. During my first 
dinner at Kazu-chan’s, she prepared an 
amazing meal. For starters we had her 
famous tsukemono (pickled vegetables) 
along with some sashimi. Then we 

cach had our own ayu fish cooked and 
presented whole, an assortment of rice 
balls, a wild boar dish, and a variety of 
other traditional side dishes. Lastly, we 
finished with her homemade dessert, 
tonya pudding, a sweet but delicate tofu 
pudding that I instantly devoured. Kazu- 
chan exuded omotenashi, the Japanese 
practice of hospitality. She made sure 

we were all well taken care of before she 
decided to sit down and join us. I felt so 
grateful; it was the first time in months 
that I felt comfortable in my new town. 

I wanted to hug her for all the hard work 
and to show my appreciation. But I didn’t 
want to make it awkward because I knew 
Japan natives did not show affection as the 
people in Hawaii do. However, the second 
time we went to her house I couldn't 


resist. After another delicious meal, I told 
her thank you, reached my arms around 
her, and squeezed tightly. To my surprise 
she completely embraced me. We stood 
there in her entranceway hugging for at 
least a whole minute. It was the first hug I 
received in Japan. 

The next time I saw Kazu-chan was 
when my parents visited. Omori-san had 
set up a dinner at Kazu-chan’s house. She 
worked all day and presented another feast. 
Omori-san introduced my mother to some 
locally made bóc (distilled alcohol), 
and the good times started. While my 
dad tuned an old ‘ukulele that Sueji-san 
had brought out, I played “Hanalei” оп 
my iPhone, and my mother stood up and | 
began to dance hula. Kazu-chan, Sueji-san, 
and Õmori-san sat in awe as my mother 
glided across the tatami mats. My father 
and I were even more impressed because 
my mother never danced before, andto | 


TALES FROM JAPAN 


O 


our knowledge, she was just making up 
her own hula. But she looked beautiful 
nonetheless. This night ended with 
laughter, thank-yous, and many hugs. 

As the months passed, I gained the 
confidence to go to Kazu-chan’s on my 
own. My relationship with her and Sucji- 
san continued to grow, and I came to think 
of them as my Nihon Mama and Nihon 
Papa. We had hanami (flower-viewing) 
parties under Kazu-chan’s beautiful 
wisteria. I introduced my friends and even 
my new boyfriend to my Nihon parents, 
and we would go out on day trips to 
shrines and once to a shiitake farm. Some 
days I'd come over and help Kazu-chan 
with her omiyage crafts. She also taught me 
how to cook and hand sew, and Sueji-san 
helped me to purchase a car and showed 
me how to rotate my tires, They became a 
big part of my life in Japan. 

On my last day in Nishiki, we 
gathered, my parents included, at Kazu- 
chan’s. She surprised me with a small 
performance. Kazu-chan brought out her 
taishé-goto, which is a Japanese stringed 
instrument with keys. Although she had 
been practicing for only a few months, 
she played my favorite karaoke song, “Ue 
О Muite Arukó." Despite the fact she was 
a novice and made mistakes during her 
rendition, the tears streamed down my face 
uncontrollably. There was nota dry eye in 
the room; even my dad had to turn away. 
As we said our goodbyes, we hugged once 
again. 

Some say that the people of Japan have 
a reputation of not being affectionate, but 
Iwould have to disagree. I have witnessed 
and received the same aloha as I have had 
here in Hawaii. My Nihon Mama and Papa 
took me in, taught me, provided for me, 
and helped me grow. They were and still 
are an essential part of my ‘ohana, and Lam 
eternally grateful for their gracious hearts. © 


By Jarissa Lum 


(from left) Arnold Lum, Kazuko Fukunaga, Jerri 
Lum, Jarissa Lum, & Sueji Fukunaga in front of 
Kazu-chan’s home in Nishiki, Kumamoto 


About the Author 
Jarissa Lum was born & raised in 
Waimanalo on the island of Oahu. 
Between 2013-2016 she lived in 
Kumamoto, Japan, where she taught English. 
She currently is а cross-cultural instructor 
at Kapiolani Community College. 
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Tips for 
Vegetarians 
in Japan 


By Bailey Roberts 


‘Traveling abroad has its joys and stresses for anyone—packing lists and 
lodging arrangements, new possibilities and exciting cultural experiences. If you're 
vegetarian, that’s one more item on an already lengthy list of concerns. You might be 
worried, while planning your stay in Japan, about finding enough to eat. Well, put 
your mind at ease! 

Japan is not a total stranger to the vegetarian diet. Recently, there is a growing 
community of Japanese vegetarians, and if you stay near major sightseeing spots in 


large cities, you can usually find at least one vegetarian restaurant nearby, even if it’s 
Indian or European cuisine. Kyoto especially, the ancestral home of shojin губит a 
fully vegan Buddhist temple fare, has many vegetarian options. Even so, the average 
Japanese person might not understand what “vegetarian” means, and if you ask for 
no meat, you may end up being served chicken breast or a seafood platter. So while 
you can absolutely have a great trip full of delicious meatless food in Japan, here are 
a few important tips to make your life just a little easier: 


1. The rules from home don’t always apply in Japan. 
“Vegetable ramen” often still has pork broth and sliced pork. Sometimes 
Margherita pizza or minestrone soup come with bacon or a meat sauce. So 
proceed with caution! My policy at convenience stores and restaurants alike 
is to always ask and make sure a dish is meat-free (including chicken and 
fish), even if it seems obvious it would be. 


2. Bring cards listing your exact dietary restrictions. 
Especially if you don’t speak much Japanese, printed cards with your exact 
needs listed in Japanese will come in handy. While many restaurants will 
have some form of English menu, you can’t always count on being able to 
ask questions about ingredients in English. So let the cards do the talking 
for you! You can find ready-to-print ones online. 


3. Convenience stores are your friend. 
Japanese konbini (convenience stores) are a great stop for everything from 
a quick snack to an extra tshirt, and there's no exception for vegetarians. 
All the major convenience stores carry egg salad sandwiches and plain 
or seaweed filled onigiri rice balls, some form of smoothie, and a variety 
of sweet pastries and snack food. For full-sized meals, 7-Eleven—and 
FamilyMart, on a good day—often carries a meatless pasta or salad. Don't 
be afraid to take out your cards here, too, and ask an employee to check any 


ambiguous packaged meals! 


4. Don’t restrict yourself to all-vegetarian restaurants.w 
It's tempting to play it safe, but traveling abroad is all about trying new 
things, right? Coco Ichibanya, the popular curry and rice restaurant chain, 
recently rolled out vegetarian options at select locations in each prefecture, 
and the full menus are always available in multiple languages. If you're 
in the mood for burgers, the Japanese chain MOS Burger carries fully 
vegetarian soy patties. While their signature burgers include animal-based 
ingredients in the sauces, you can safely order a plain soy hamburger or a 
cheeseburger. Even tiny local hole-in-the-walls are worth trying out; while 
you're unlikely to find a meal, you can enjoy a cold beer and some snacks 
while you soak in the unique atmosphere. 


‘About the Author 

Bailey Roberts is originally from the Midwest in the USA. She's lived 
in Japan since 2015, first in Kobe and currently in Osaka. You can 
keep up with Bailey's adventures in Japan (and in life in general) 
оп Facebook @OiiTheOiive. 
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On the Mainland 

“Where are you from...2” quickly 
followed by a confused, “...No, where are 
you really from?" are two phrases that I 
have come to expect from strangers who 
approach me in public. Not too long 
ago, when I was living in Virginia, I was 
accosted by a stranger asking the former 
question in a Giant grocery store. For such 
a seemingly innocuous question between 
two strangers, a truthful reply would have 
taken at least five minutes, peppered with 
confusion and more questions on the 
gentleman’s part. So, having acquired the 
skill since I was a child, I decided on the 
succinct statement of, “I’m from Virginia. 
The gentleman is undeterred. “No. Where 
are you really from?" I spent my carly 
childhood in Germany. Should I say that? 
“Alexandria,” I decide. “No,” he persists. “I 
mean, ftom originally?” “Japan,” [finally 
give in. “Ethnically, I am Japanese.” “Ah! 
Pve been to Japan...” 

After a few more polite comments, 
the conversation finally ends, and I’m left 
with the unfulfilled sense of emptiness and 
invisibility. Lam shocked by the relief that 
strangers get when they are finally given 
the answer they seek—I am Asian. I am 
different. I'm not American. I'm Japanese. 
They can understand this, and ultimately 
understand me. I have finally fit perfectly 
into their assumption and I cannot be 
anything or anyone else. 

Yes, I lived in Japan for nearly ten 


O By Donsino Field 


years, and yes, my Japanese is unaccented 
because I learned the language in the 
local elementary and middle schools. I 
am ethnically Japanese, as I was adopted 
from Japan by an American family before 
moving to Germany until the age of 
eight. However, I still have the photo of 
me sitting on my dad’s knee, clutching 
my red, white and blue flag on the day of 
my naturalization. To me, my navy-blue 
passport is a tangible reminder that I am 
correct to claim that Iam American. 


In Japan 

“Kimi, Nibonjin?” (Are you 
Japanese?) I was fourteen, on the second- 
to-last leg of my two-hour commute home 
from middle school, when a man asked 
me this question. The way in which this 
stranger said “kimi” implied that I was to 
respect him, and struck a sense of caution 
in my chest. After a brief moment of panic 
that would be unable to keep up with my 
charade, I nodded and lied. “Un, Nibonjin 
desu.” (Yes, Тат.) “Sokka, nande Eigo no 
bon yonderu no”? (Why are you reading 
English?) Z want to know if Matthias the 
warrior mouse saves Cornflower, | think to 
myself, but what I really say is, “Benkyo no 
tame.” (To study English.) 

He proceeded to speak rapidly. With 
the few words that I caught, combined 
with hand motions, I soon gathered that 
he didn’t want me to be reading English. 
English was bad. America was bad. “You 


see that, there?” he pointed out the train 
window and to the concrete scenery. 
“We made that. No need for English. 
No need.” Further words were lost in 
translation and became frightfully terse. 
I wanted to disappear as all eyes on the 
train focused on us. Stitching a few 
more phrases together, I understood 

he was now talking about World War 

IL He asked me where I lived and I lied 
again—unable to say that I lived on an 
American military base. He showed me 
his Suica card (prepaid money cards used 
on train lines in Japan) and pointed at 
his destination. “I live here,” he said in 
Japanese. “Just a few more stops.” He 
waved when he left, completely unaware 
of the amount of embarrassment and 
terror he caused me by his conversation. 
Not willing to experience such an 
encounter again, over the next few 
months, I would bring four or five 
Japanese manga to read, no matter how 
heavy they were to carry. Eventually 
though, the interaction with the man 
faded from memory and the draw of the 
Redwall series was too great for me to 
ignore. It was just an added bonus that 
the books were longer! 


In Hawaii 

In February of this year, I moved 
from Virginia to Hawaii. In a Longs 
drugstore, I puzzled over nail polish 
colors when a woman interrupted my 
thoughts. “I absolutely love your hair 
color! Did you do it yourself?” I couldn’t 
reply immediately, too stunned that this 
stranger was not asking me about where 
I really belonged, or how she could 
better understand who I was. Relishing 
this new experience, I genuinely smile 
and thank her. Lam seen. | 
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HALL OF FAME 


A Century of Flowers 


In their shop in а small complex 
near the Safeway parking lot on the Pali 
Highway, the mother-and-daughter duo 
behind Fujikami Florist debate how to 
celebrate the store's 100" birthday. “I 
suppose we should give away flowers!” 
laughs Stephanie Fujikami-Shikuzawa. 
Her father, Walter Fujikami, started the 
business in 1919. Since then, Fujikami 
Florist has survived, though almost 

all aspects of the floral industry have 
profoundly changed. Two years ago, 
Stephanie's daughter, Eileen Miura, took 
over the business in a new era of modern 
challenges. 

Fujikami Florist founder Walter 
Fujikami’s work ethic and community 
values were typical of many first-generation 
Japanese immigrants in Honolulu. While 
nobody remembers why he started a 
flower shop, as the eldest of 11 children, 
it’s certain that he worked to support his 
large family. He was always working, says 
his daughter Stephanie. “It was always: 
grab a broom, sweep the floor, don’t 
just stand there!” Despite only having a 


fourth-grade education, he started a floral 
stand and lei shop on Bishop and Pauahi 
Streets and quickly became a pillar of the 
floral community. “He'd always help all 
the other lei stand people—giving them 
advice, bringing in products,” remembers 
Stephanie. A longtime member of the 
Hawaii Floral Association, he was once 
asked to become its president, but refused 
because “He never wanted a title, he just 
wanted to help.” 


Walter’s son, Steve Fujikami, later took 


over the business, refining its aesthetic 
style and bringing in new and innovative 
ideas. Inspired by ikebana, under Steve's 
leadership Fujikami Florist developed its 
signature, self-described “unique oriental 
style.” Very distinct from the traditional 
offerings available at most florists today, 
Fujikami specializes in a bold, modern 
aesthetic, with statement blooms arranged 
in a sparse, structured way. Passionate 
about wine, Steve also arranged for 
Fujikami Florist to become the first florist 
in the islands with a liquor license and 
gourmet wine basket delivery service. 
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By Phoebe Neel 


‘The business blossomed. In addition 
to daily deliveries and providing floral 
arrangements for weddings and funerals, 
they made floral arrangements for luxury 
hotels, cruises, and airlines. 

Like her mother before her, Eileen 


(Top to bottom) 


Founder Walter Fujikami with his employees 
at his store on Bethel & Pauahi Streets. He 
was famous for always wearing a suit. 


Walter Fujkami & his wife Grace on his 
88th birthday, 1992 


Miura spent her childhood among the 
flowers and buckets of the shop. “I grew 
up in the flower shop,” she says. “I always 
come back here and enjoy being with the 
flowers.” Her work education began in 
the shop, starting from the bottom, by 
answering phones, helping customers, 
and arranging roses. Two years ago, she 
returned to take over the shop to continue 
her family legacy. 

Despite her expertise, Eileen grapples 
with a number of challenges her relatives 
never had to face. The floral industry 
has undergone massive shifts in the past 
decades, as delivered floral arrangements 
have begun to fall out of favor and big- 
box stores have entered the floral market. 
"There'sa lot of competition now,” 
says Stephanie. “There’s grocery stores, 
Costco—what we call ‘bucket shops.’ And 
the new generation wants to just buy cut 
flowers, go home, and put them in a vase— 
not buy arrangements." Fujikami Florist 
even shares a parking lot with Safeway, 
which has its own floral delivery service. 
Many hotels, too, have hired their own 
in-house floral designers, which has dried 
up an important income stream. “I don't 
want to see small mom-and-pop stores 
disappear,” says Eileen. "We're quality; we 
take really good care of our flowers.” 105 
also a challenge that Fujikami’s customer 
base is aging. "So-and-so comes every year, 
but then one year, it’s like, ‘Oh—what 
happened to her?” Our customers are 
dying off.” 

Globalization and climate change have 
changed the business of flower sourcing, 
as well. “We would pick plumeria from 
[Walter Fujikami's] five-acre property on 
the Pali Highway and make leis,” Stephanie 
remembers. Now, as land prices have shot 
up and a new generation has turned its 
back on the farming past, many flower 


farms have disappeared. “There used 

to be carnation farms on Oahu—that’s 
where all the double carnation leis would 
come from.” Now, they're sourced from 
California or Ecuador, and the distinctive 
fragrance is missing. In the age of the 
Internet, brides from out of town request 
floral arrangements they sce on Pinterest 
over the flowers that are locally available. 
Even so, Fujikami still buys from a number 
of local growers who bring in Micronesian 
ginger, heliconia, or Song of India grown 
on the island. 

While business isn’t what it once was, 
Eileen and Stephanie remain optimistic. 
“The next generation still orders flowers 
for New Years. Still, when someone has 
babies, they want flowers. When someone 
dies, you want flowers.” There are everyday 
reasons to send flowers that will never 
go out of style, too. “We do a lot of ‘I’m 
Sorry’ and ‘Just Because’ arrangements. I 


have a lot of customers who come in for 
their ‘I'm Sorrys,”” laughs Eileen. “I'm 
like—another ‘I’m Sorry’? Again? What do 
you have to be sorry for this time?!” 

With so much change in the floral 
industry, Fujikami and other longtime 
florists have had to adapt with the times. 
Over the generations, they've seen floral 
styles come and go. For prom, for example, 
trends have shifted from leis, to cascading 
wedding-style bouquets, to wrist corsages. 
Stephanie says, “When moms call to 
order—for prom—‘a triple carnation lei 
with the long trailing ribbon,’ I tell them, 
“They don’t do that anymore, mom! 
You're showing your age!" 

Today, the long-term future for 
Fujikami Florist is uncertain, stacked 


against mounting odds. With two sons 
who show little interest in flowers, Eileen 
sees herself as the end of the Fujikami 
Florist line. “It’s sad,” she says. “I don’t 
want to end the legacy, but now there’s no 
one else.” Even so, Eileen and Stephanie 
are unwaveringly positive and full of 
pride in their work. Just last December 
they were chosen to do the flowers for 
Governor Ige’s inauguration. And demand 
for their kuromatsu (Japanese black pine 
arrangements) kept them busy during the 
New Year’s season. Even in these changing 
times, Eileen continues to follow in the 
footsteps of her community-minded 
grandfather. As a local farmer leaves the 
shop after dropping off a bundle of fresh- 
cut flowers, Eileen says she'll be sharing 
the spoils with another floral shop in Pearl 
City. So at least for now, the business 
continues to hum along. Fujikami Florist 
might be turning 100, but we should all 
hope to age so gracefully. (1 


Fujikami Florist is located at 1304 Pali 
Highway, Honolulu, HI 96813. 
For more information on their services, 


7 or visit 


call (808) 532- 


www fijikamifloristcom. 


Stephanie Fujikami-Shikuzawa 
& her daughter Eileen Miura in the 
present-day shop 


(Bottom) 


Walter Fujikami & his daughter Stephanie with 
Governor Quinn, 1957 


About the Author 


Phoebe Neel is a photojournalist and floral designer originally from Rhode 
Island. Her lifelong interest in Japanese culture began by studying abroad 
in Kumamoto, Japan while in high school. For more of her work, visit her 
Instagram @ephemeradesigns. 
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KANJI INSIGHTS 


MAI 


“Dance” 


All the world is a mai, or dance. Watch 
for the playful energy with which all 
things dance. That anything exists at all is a 
wonder. The clearer things become to the 


Calligraphy by Hiromi Peterson - Essay by Robin Fujikawa 


Character written in sosho style, 


watchful eye, the more heart and body leap 
with joy and energy. Things do not simply 
exist; they dance. 

Listen carefully to the harmonies in 
the wind—they are not random sounds. 
Hear the music of the night skies, and you 
cannot help but be moved. This is how all 
things begin to dance. 

Begin to dance, and the larger 
harmonies take over. Oceans glisten and 
clouds move across the sky. See the birds 
fly without limit. When there is small 
movement, there is small music. When 
there is great movement, there is great 
music. At cach moment, there is total yet 
effortless exertion. 

Finding the dance is one thing. Letting 
go of itis another. In letting go, there is 
no fear of falling, for in falling, one finds a 
larger dance. Trust in the larger dance. 


Hiromi Peterson taught Japanese at 
Maryknoll and Punahou Schools for 34 years 
She currently teaches calligraphy at the 
Japanese Cultural Center of Hawaii 


Robin Fujikawa was born and raised in Hawaii, where he 
worked for thirty years as a professor of philosophy. His 
training included four years of practice in a Zen monastery 
and graduate school in kyoto. 
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NEWS FROM JAPAN 


SOCIETY & CULTURE 


Japanese Security 
Firm Creates Life-Size 
Anime-Style Virtual 
Security Guard 


FOOD & TRAVEL 


New Ninja Museum 
Opens in Kanagawa’s 
Odawara Castle Park 


Compared to the nearby metropolises 
of Yokohama and Tokyo, the city of 
Odawara is not particularly well known, 
especially among foreigners. However, 
the city is hoping to attract a bit more 
attention through a new museum 
dedicated to ninja. 

Opened in late April 2019, the 
Odawara Castle Ninja Museum is located. 
on the grounds of Odawara Castle Park 
and is the result of the castle's already- 
existing museum undergoing a major 
renovation. 

With a number of different exhibit 
areas, the Ninja Museum focuses on the. 
Füma ninja clan and its connection to the 
former samurai lords of Odawara Castle, 
the HƏjë clan. 

‘The museum begins by providing 
visitors with an overview of the history of 
the castle and the Fama ninja clan. This 


Companies in Japan are already 
having to deal with problems caused by the 
country’s steadily shrinking population. 
With fewer people being born and an 
ever-increasing portion of the population 
retiring out of the workforce, industries 
are starting to have difficulty filling job 
openings. In an effort to deal with this 
issue, many industries are looking to the 
latest in technology. For example, the 
leading Japanese security firm Secom is 
working on a new system that will reduce 
the need for human security guards by 
providing clients with virtual ones that 
look straight out of a Japanese animated 
series. 

Intended for use in places like lobbies, 
this new system will greet and interact with 
visitors via а 3D anime-style life-size virtual 
security guard. The Virtual Security Guard 
System, which can be set to either a male 
or female version, is created via a high-tech 
large mirror display that in photographs 
appears to produce a hologram-like image. 

The Virtual Security Guard System 
capable of many of the basic 
ns you might expect a human guard 


to take care of. It can determine if somcone 


is followed by the area filled with all sorts 
of interactive exhibits based on ninja lore. 
Visitors are able to do things like practice 
sneaking into an enemy base, “walking on 
water,” throwing shuriken (“ninja stars," or 
concealed weapons), and more. 

As Odawara is located less than an 
hour away from Tokyo Station via bullet 
train, it looks like this may become a 
popular day trip spot, especially for 
families with young aspiring ninja. 
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should be granted access to restricted 
areas through the use of facial and voice 
recognition. It can also scan someone 

in order to detect if they are carrying 
suspicious items. And when it detects that 
someone is covering their face it will even 
ask them to remove the obstruction in 
order to scan the person's face. 

Of course, the Virtual Security Guard 
System will also be able to call for human 
assistance in the event that cither someone 
needs to be subdued or there is a medical 
emergency. 

In addition to its security duties, 
the Virtual Security Guard System will 
also be able to help visitors by acting as a 
receptionist, thanks to its ability to answer 
simple questions. And so as to not come 
off as intimidating, the Virtual Security 
Guard will be able to do little things like 
adjust its gaze depending on the height of 
the person it is talking to and lean forward 
when, for example, talking to a lost child. 

Secom is planning to have the Virtual 
Security Guard System ready by sometime 
in 2020, so you may just run into one of 
these if you plan to visit Japan during the 
2020 Summer Olympics. 


This section is brought to you by Japankyo, your source for odd & 
interesting news from Japan and home of the Japan Station podcast. 
For more content like this, visit www japankyo.com. 
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HEALTH & WELLNESS 


Being a caregiver for an elderly loved 
one can be lonely, but ironically, it’s a 
position that many people in Hawaii share. 
More so than anywhere else in the nation, 
Hawaii’s population is rapidly aging. 

“By 2030, it's estimated there will not be 
enough beds in long term care facilities for 
thousands of people," notes Kathy Wyatt, 
the owner of Hale Hau'oli Hawai'i, an 
adult day care center in Aica. Many elders 
want to live at home as long as possible, 
which make facilities like hers all the more 
important sources of support for family 
members and other caregivers. “This 

way, the family can still work, but they 

can bring their kupuna to day care with 
supervision. Also it keeps elders active, 
exercising, and socializing. They're not just 
sitting in front of a TV, going downhill.” 
As it costs roughly one-third of the cost of 
home care, adult day care is also a much 
more economical option than assisted 
living or a visiting nurse. 

Wyatt recently received a grant from 
the May Templeton Hopper Fund and 
‘Theodore A. Vierra Fund, distributed 
through the Hawaii Community 
Foundation; this grant can fund up to 
40 kupuna to stay at Hale Hau'oli fora 
reduced fee on the weekends. With the 
grant's support, she’s also organizing a 
series of workshops with speakers and 
information for caregivers. More than 
just a workshop, Wyatt's free educational 


series “Dementia in the Fami 
Options and Resources” provides expert 
lectures along with a continental breakfast, 
exhibitors and resources, and more. 

In her planned series there will be 
four talks on all aspects of preparing for 
and coping with caregiving. Speakers 
during the June 8* workshop will discuss 
the basic types of and treatments for 
dementia, ethical decision making for 
those who can’t make their own decisions, 
and legal strategies to prepare for old age. 
“Caregivers [who are seeking help] are 
frustrated and fearful of what's going 
to happen,” says Wyatt. Workshops like 
these, therefore, empower people with 
knowledge and options. 

Demand has been huge: two hundred 
people have attended each workshop, 


with over 100 people on the waitlist 
for one event last year alone. Wyatt is 
organizing two workshops per year for 
three years, and “the goal is to reach all 
areas of the island,” she says. After the first 
workshop in Kailua, others in Waianae 
and Hawaii Kai will follow. While the 
event is free, preregistration is required, 

by phoning, email or on the website. To 
give both caregivers and kupuna a break, 
there will be a separate care room with 
supervised activities, light exercise, and 
snacks available for the elders during the 
workshop. 

One of the many resources in Hawaii 
available to caregivers is the Kupuna 
Caregiver Program, the only such state- 
funded program in the nation. It now 
provides eligible caregivers up to $210 per 
week to help cover caregiving expenses for 
elders, which allows many caregivers to 
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continue to work and support themselves. 
Kathy Wyatt also facilitates caregiver 
support groups “so people know that 
they're not alone. There's a cathartic 
cffect— people realize that there are others 
who are dealing with the same issues. They 
begin to know what's going on with their 
neighbors. When I got into this work, I 
thought it was about supporting elders, 
says Wyatt. “Now I realize that my passion 
to make sure caregivers are supported, 


too.” |: 


For more information on anything 
mentioned in this article contact Kathy or 
Shana at (808) 798-8706. 


The upcoming “Dementia in 
the Family: Care Options and 
Resources” workshop will be held 
at the Royal Hawaiian Golf Course 
in Kailua on June 8^ from 9 a.m. to 
1p.m. Please register by emailing 
kwyatt0I@aol.com or calling (808) 
798-8706, or going to the website 
qt www.halehauolihawai.org. 
Caregivers are also welcome to 
inquire about ongoing reduced- 
fee weekend kupuna care at Hale 
Hau'oli Hawai'i, courtesy of the 
May Templeton Hopper Fund and 
Theodore A. Vierra Fund from the 
Hawaii Community Foundation. 


(Lett to right) 


Kathy Wyatt (еп) with Bette Chun, a relative of a 
Hale Нагой Hawaii client 


Seniors participating in an activity at 
Hale Hau'oli Hawai in Aiea 


Cigarette 


Smokers Wanted 


New Study at the UH Cancer Center 


We are recruiting 
participants for a study on 
cigarette smoking being 
conducted at the 

UH Cancer Center. 


Particpation in this study 
will help scientists better 
understand why there are 
differences in risks for 
developing smoking-related 
disease. 


Call us if you: 
1) Smoke at least 5 cigarettes per day for at least 3 months. 
2) Are of Hawaiian, Japanese or Caucasian a 
3) Are 21 years of age or older (>21). 


A single visit will take place at the UH Cancer Center in Kakaako. 
Study volunteers will be compensated $75.00 for their time & 
effort. If you are interested or want more information please 
contact us: 


(808) 237-3901 
smokersstudy@cc.hawaii.edu 


@ 


CANCER CENTER 


LOCAL HELP FOR 
PEOPLE WITH 


SF 1 НАР MEDICARE 


STATE HEALTH INSURANCE ASSISTANCE PROGRAM 


Hawaii SHIP is a program under the Hawaii State Department 
of Health, to help anyone who has questions about Medicare 


TURNING 65 SOON? WANT TO ENROLL LATER? 
v Volunteer counselors can help with eligibility and enrollment 
Y Provide important deadlines so you avoid late penalties 
v Help with your Part B premiums, copays, and deductibles 

This is a FREE service so call today 


Hawaii SHIP Help Line on Oahu (808) 586-7299 
Neighbor Islands Toll Free (888) 875-9229 


If you like helping others and want to join a great team of 
volunteers, email hishipoffice@gmail.com for more info. 


Tha project was supported, e part by grant number BOSAPOOQUS, коп Pe U S Administration for Communty Living, 
Decarment К 


d Pea ana Human Sermces, DC 20201 Grantees undertaking projects under goverment 
we encazageg кез» Көө Par Inding and condusons Por of wew or cpionr 


spen 
‘Sonat Pere neces represent otal Adrnstaton fr Conmundy ng ply 


Mon.-Fri: 8:00 a.m. — 5:00 p.m. 
Free 4-hour Trial 


From $75 a day 


+ Assistance with medications 


+Health monitoring (vital signs, meal & fluid intake) 


* Laundry and shower facilities. 


HALE HAU'OLI 
HAWAI'I 


Request for drop-off as early as 6:00 a.m. and pick-up as late as 7:00 p.m. (extra fee) 


(Pre-admission physical and assessment required) 


Hale Hau'oli Hawai'i has received a three-year grant from the May Templeton Hopper Fund and the Theodore A. 
Vierra Fund of the Hawai'i Community Foundation. With this support, HHH will be able to provide tuition assistance 
for Saturday and Sunday services for those kupuna who qualify and for caregiver education programs. 


Hale Hau'oli Hawai'i will do more than offer a safe place to stay and basic health monitoring. 
We also provide a range of activities designed to keep our participants engaged socially & physically. 


+ Assistance with eating, toileting and walking 


www.halehauolihawaii.org/adult-day-care 


Hale Hou'oli Hawai'i 
98-1247 Kaahumanu St. Suite 207 
Aiea, HI 96701 


For more information contact: 
Kathy or Shanna at 


(808) 798-8706 
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BUSINESS 


Rolling 
into the 
Modern Age 


For over 80 years the cabs of Charley's 
Taxi have been a fixture of the streets of 
Honolulu, serving visitors and locals alike. 
The company’s longevity is particularly 
impressive when one considers how much 
the transportation industry has changed— 
especially in recent years, thanks to things 
like ride-hailing businesses such as Uber 
and Lyft. This of course begs the question 
of how Charley’s has managed to thrive 
even in this new modern age. According to 
the owner and president of Charley’s Taxi, 
Dale Evans, the answer is quite simple: 
it all comes down to a long tradition of 
pursuing excellence. 


A Look Back 
Evans is the daughter of the founders, 
Charles and Helen Morita, who started the 
company back in 1938. Evans says that the 
business began with only four cars and a 
handful of employees, operating out ofa 
taxi stand in downtown Honolulu. 
As the U.S. entered the war years, 
n became much more involved with 


He 
the management of the taxi business 

while Charles focused on the family's 
more profitable photography business. 
However, as the war came to an end, so 
did the photography business. While 
Charles became involved with other 
interests, Helen continued to manage 

the taxi business, and when the couple 
divorced in 1957, she got the taxi business, 
explains Evans. Despite the difficulties 

of running a business ata time when it 
was particularly rare for women to do so, 
Charley's Taxi forged ahead under Helen’s 
strong leadership. “She was a real fighter; 
she didn’t back down,” said Evans." 

With the passing of Charles in 1985 
and Helen in 2008, the responsibility of 
continuing the family business has since 
passed on to Evans, who continues to build 
on their legacy. 


Striving to Be the Best 
‘The company has grown exponentially 
since those early days; it had 200 cars and 


"Quote is from 2008 article in the Star-Bulletin 


over 40 employees by 2018. It has also 
garnered numerous awards, such as the 
TripAdvisor Certificate of Excellence, 
the Na Pote Pa'ahana Award, the AAF 
Exceptional Vendor Partner, the City & 
County of Honolulu Award of Merit, 

and the Visitor Aloha Society of Hawaii 
Certificate of Appreciation. Evans 
attributes the company’s success to three 
key things: “my employees are held to 

high standards, customer satisfaction, and 
execution.” 

One of the many ways in which 
Charley's ensures their employees are the 
best they can be is through specialized 
training, such as the high-tech driving 
simulator that all drivers must train on. 
According to National Safety Council 
trainer Ryan Hayashi, “The use of the 
simulator provides a diverse range of 
advantages, including a much-needed 
compliment to traditional classroom 
education; a safe, controlled environment 
to reinforce driver behavior; and the ability 
to recreate real hazards in our roadway 


community and proactively train our 
drivers to prevent collisions.” He adds that 
the use of the simulator also allows trainers 
to observe how drivers behave in all sorts of 
environments and thus provide them with 
valuable feedback. 

Employees also undergo a rigorous 
screening and background check in which 
candidates are subject to fingerprinting, 
criminal background checks, and 
immigration checks. Dispatchers serving 
Japanese customers are also screened for 


Japanese language fluency, in order to 
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ensure that the same high standards are 
upheld when serving the large number of 
Japanese customers who frequent Hawaii. 

Charley's goes great lengths to serve 
not just tourists and other visitors, but 
also the local population as well. Local 
customers can enjoy such benefits as a 15% 
discount for kamaaina, military, seniors, 
and people with special needs. Flat rates to 
the airport, golf courses, and several other 
popular destinations are available; these 
are discounted from regular meter rates. 
MediCab services are provided to those 
who need assistance when traveling to and 
from medical appointments. 

For those drinking responsibly, 
Charley's offers a safe alternative to 
drinking and driving. Customers returning 
home can pay a round-trip fare and the 
company will send two drivers, one to 
drive the customer, and the other to drive 
the customer's vehicle safely home. 

As alternatives to traditional 
taxi services continue to spread and 
competition becomes fiercer, Charley's 
is definitely facing some of the biggest 
challenges of its long history. But Evans, 
much like her mother, is not one to back 
down from a fight. Instead, she remains 
steadfast in her belief that the high 
standards she holds her company to, along 
with the company’s willingness to embrace 
technology, will result in Charley’s Taxi 
remaining a mainstay of Hawaii for a long 
time to come. ї* 


(Above) 


President of Charley's Taxi, Dale Evans 


Nihongo Corner 


IIRO (Ganbaru) 


Meaning: 
To try one’s best; to make 
an effort; to work hard. 
А verb used to describe one’s willingness to 
succeed and overcome in a positive way. Can 
be used when looking to attain a certain goal 
or overcome difficulties. 


Ganbaru is one of those quintessential 
Japanese words that can be used in 
virtually any situation when you choose to 
go that extra mile. It's a way to express that 
you're willing to try harder than you have 
in the past—a verbal declaration of one's 
determination. 

The two kanji that make up the word 
reflect what the verb describes: the first 
means “obstinate” or “stubborn” (TA), 
while the other is used in the verb “to 
stretch” or “to strain” (38). The word is 
believed to have been derived from one of 
two archaic expressions: ganharu (8885), 
which means “to stretch one's eye open” — 
used to describe focusing one’s gaze 
intensely so as to not miss a single detail, 
and ga o haru (REIS), which means to 
hold on to one’s beliefs or opinions in an 
almost obstinate way. Nowadays, the word 
is used more casually and doesn’t usually 
infer a sense of stubbornness: Tired after 


О By Daniel Legare 


along day at school but still have to study 
for that exam? Ganbaru. Have a fear of the 
dentist but your toothache is driving you 
mad and you have to go? Ganbaru. Did the 
attractive girl at the bar completely shut 
down your advances? Instead of letting 
yourself get discouraged, scrape yourself 
off the floor and ganbaru. 

The word can also be easily conjugated 
to express things such as: “Let's do 
our best!” (Ganbaré!), “Please try your 
best!" (Ganbatte!), and “Don’t give up!” 
(Ganbare!)—you are sure to hear the latter 
at sporting events as fans cheer on their 
favorite teams. 

Simply put, gambaru isa versatile 
expression used to convey that you'll keep 
going when the going gets tough. So if ever 
you find yourself having a rough day or 
needing an extra push of self-confidence, 
clench both of your fists tight, take a deep 
breath, and remember to ganbaru! 


About the Author 


Bom in a small Canadian town, Daniel Legare has always had a taste for 
adventure. As a globe-trotter who loves to discover, he has lived in many 
countries such as Japan, New Zealand, and India. He is currently working 
оз а manager in an international Japanese kindergarten and is looking to 
move into writing and translation as a career. 


Kama'aina Shiatsu & 
Sports Massage, LLC 
Shiatsu | Tel: 808-753-7007 


Sports Massage | 1126 12th Ave, Room 208 
Deep Tissue | (Top of Waialae Ave) 


Learn to drive like a pro. 


Beginners * Intermediate * Advanced 


60 min @ $70 / 90 min @ $100 


English & Japanese 
speaking licensed therapists 


Bring this ad & receive 
$5 off for 60 min.* 
$10 off for 90 min.* 


First time customers only 


Introducing the only virtual driving lab in Hawaii. It's the 
fastest and safest way to improve your driving skills. 
You will learn safe driving habits, traffic laws and vehicle 
control in a comfortable stress-free environment. 


The Big Island, Beautiful Paradise with Diversified Real Properties! 
377 MBAS," CVIT SE CENITE, 


* 180" viewing 
* Motion sensors 
* Eye tracking sensors 
* Safety evaluation 
* Report for improvement 


FREE TRIAL FOR FIRST 25 RESPONDENTS 
233-1234 or visit VirtualDrivingLab.com 


HawaiiAsahi@gmail.com 
Coldwell Banker Day-Lum Properties 


2 Kamehameha Ave, Hilo, HI 9672 
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Stencile 


by Kristen Nemoto Jay 


Like many boys in Japan, Ryo 
Ogawa grew up spending much of his 
time reading manga, playing video games 
and card games, and drawing. "I wasn't 
too good at studying,” Ogawa admits. 
However, one day while in elementary 
school, Ogawa was looking at a textbook 
and a picture caught his eye, The image 
was of a famous pair of folding screens 
featuring the work of the influential 
17*-century painter Tawaraya Sótatsu. 
Known collectively as Fijin Raijin (Wind 
God and Thunder God), this important 
work opened Ogawa's eyes to the world 

of classical Japanese art and how it is still 


Life | 


relevant today. “When I saw it as a child, 
I thought, this looks like character from 
one of the games I played.... It was at that 
moment when I realized how it [past and 
present] was all connected...and from 
that point on I became more and more 


interested in classic artists.” 

Today, Ogawa, who is better known 
by his artist name of RoamCouch, has 
been able to harness his appreciation for 
classical Japanese art forms like ukiyo-e 
woodblock prints and blend it with a 
modern sensibility in order to create a style 
all his own. The decision to become an 
artist, though, is one that Ogawa would 
only make after a serious health scare 
forced him to think about what he really 
wanted to do with his life. 


Do What You Love 

Asa child in the rural town of 
Anpachi-cho in Gifu Prefecture, Ogawa 
wanted to become a manga artist or 
illustrator when he grew up. However, 
thanks to their status as rather unreliable 
jobs, Ogawa’s parents were not thrilled 
at this prospect. Ogawa listened to 
his parents’ concerns and reached a 
compromise, deciding to pursue a career as 
a graphic designer. 

At age 18, Ogawa began working 
asa graphic designer at a company, but 
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Artist Ryo *RoamCouch' Ogawa discusses how 
following his passion for art got him over a health 
scare and has led him to success 


eventually a combination of overexertion 
and an inability to create his own original 
work took its toll on Ogawa. “I was 
hyperventilating; my whole body would go 
numb and I didn’t know why—I became 
unable to physically move,” Ogawa recalls. 
“I started thinking, ‘I’m going to die from 
this.” His feelings of helplessness and 
constant anxiety led his wife, Tomomi, 

to give him the best advice of his artistic 
career. “She said, "Well, if you're going to 
die, then why don't you do something you 
love?” 

Those words forced Ogawa to think 
about his situation and realize that what 
he really wanted to do was not churn 
out designs mindlessly like a robot for 
someone else, but rather use his creativity 
to produce artwork for himself. “I decided 
to dedicate myself completely to drawing, 
regardless of whether I could make a living 
from it or not.” 


Perfecting the Process 
As Ogawa began exploring his 
love for art, he began practicing and 
(Top to bottom) 


Ryo Ogawa in Kakaako in front of his mural 
When You Wish Upon a Star-Hawaii 


The mural Water Girl/izanami fuses traditional 
Jopanese art with street art. 


images courtesy of Daisuke Shirai 


then perfecting his chosen medium of 
meticulously stenciled large wall murals. 
His style of artwork is known as neo- 
ukiyo-e. The process, especially at first, was 
painstakingly slow, monotonous, and nail- 
biting. One wrong-stenciled cut out could 
ruin the entire piece. By hand-cutting every 
single layer of new color and new design, 
Ogawa would oftentimes layer up to 50 
stenciled pieces just to make a single mural. 
With each passing year Ogawa gained more 
experience, upping his stenciled pieces 
from one painting a year to five. 

Now 42 years old, Ogawa—or, as he 
has come to be known, RoamCouch—has 
refined his skills, and his work has made it 
onto streets and art galleries throughout 
the world, including Europe, Japan, and 
even right here in Hawaii. 


RoamCouch in Hawaii 

Ogawa visited Oahu this past February 
to participate in POW! WOW! Hawaii 
2019. After spending a month preparing 
an original hand-cut stencil design, Ogawa 
spent three days working on an outdoor 
mural that was a new version of a mural 
he had done earlier in Japan. The mural, 
located on Pohukaina and Keawe Streets in 
Kakaako, is called When You Wish Upon 
а Star—Hawaii, and it was inspired by his 
first visit to Oahu as a teenager. It depicts 
a young boy and girl holding hands at 
dusk along the shoreline of Waikiki Beach. 
The little girl is pointing up to a star in 
the sky while the young boy is holding a 
large yellow star in his other hand. The 
fanciful image of the little boy’s bright 
yellow star stands out against the realistic 
backdrop of the ocean’s waves curling in 


at the children’s fect, with the twinkling 
lights of the tall buildings of Waikiki and 
the silhouette of Diamond Head in the 
background. 


Bringing It Back Home 

The original When You Wish Upon 
а Star— Hawaii mural is part of Ogawa's 
Emotional Bridge Project, which is a 
collection of 13 murals throughout his 
hometown in Gifu, Japan. Ogawa hopes 
to attract art fans to this rural area of Japan 
where he grew up by publicly exhibiting 
his stenciled masterpieces at unassuming 
places within Gifu. Ogawa’s ultimate 
goal is to inspire the youth within his 
hometown and extend the message that 
they can reach for the stars if they work 
hard and follow their passions. 

“I didn't think I would be able to 
makea living drawing,” Ogawa said. “No 
one complimented my work. In the city 
you can get more of a reaction, but not 
in rural areas where I grew up. When the 
kids get told that the person who drew 
this artwork came from Gifu, then maybe 
they'll think he or she can do it too.” 


‘The Meaning of RoamCouch 
Ogawa wants all people who view his 
art, from young children to adults, to feel 
happy. One way he tries to do this, he says, 
is by throwing in little details that don’t 
quite make sense, such as the young boy 
holding on to a falling star in his Wish 
Upon a Star mural. Not only do fantastical 
things like this quickly grab the viewers, 
they also help convey the wonder and 
joy many tend to lose as they make the 
transition from childhood to adulthood. 
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This approach to his artis also why he 
decided to adopt the name RoamCouch. 
“When I was sick and filled with anxiety, 
my wife and the people who supported me 
allowed me to calm down and actually sit 
up,” Ogawa said. “I want to give back by 
being a support system to people. I want 
to be like their couch. I want to be able 

to be their support through my artwork 
and roam about, helping to provide that 
couch that I was given when I needed 

it. That's how I came up with the name 
RoamCouch.” 

Without the freedom he has to create 
his artwork pieces, Ogawa claims he would 
not be alive. His ability to produce art 
has saved him. He hopes to help others 
improve upon their own lives if they 
are unhappy with the one that they are 
currently leading. “I get life from the 
people who look at my art,” Ogawa said. 
“I just want people to be happy. I want 
people to see it and feel happy about 


themselves.” #2 


To see more of RoamCouch’s art, visit his 
website at www.roamcouch.com 
or follow him on Instagram & 
‘Twitter @RoamCouch. 


(Clockwise from top left) 
Take My Heart, a mural in Gifu Prefecture 


‘Ogawa working on the stenciled mural 
Midnight Recital inside a local shrine in Japan 


Ogawa working on a stenciled sheet 
The collaborative mural Yellow Magic 


Orchestra was created in Gifu Prefecture by 
Ogawa and a Japanese artist called “PITS” 
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Kerwyn Tokeshi’s lifelong love of judo 
comes from a simple place. “I love to throw 
people,” he shrugs with a smile. While 
he's practiced the Japanese martial art for 
over 30 years, coaching high school judo 


brought new challenges he'd never faced 
before. He's now finished his third season 
of coaching both boys’ and girls’ judo at 
Hilo High School, teaching students not 
only the basic strategy of the sport, but its 
values. 

“Teaching high school judo has been 
challenging, especially the first season,” 
says Tokeshi. “The season is so compressed 
and short, only three months long. Kids 
who join that have never done judo before 
only have a month to learn.” There's a lot 
to learn, too—most importantly, proper 
falling techniques. While judo is done 
on a mat, "falls can be really dangerous if 
not done properly. You need to breathe 
out when you hit the mat and don’t put 
your arms out, for example.” He started 
preseason practices more than a month 
early, as “the body needs to be conditioned 
to take falls.” Alongside the beginners, 
there are students who train at the local 


judo clubs year-round and who have been 

doing judo since age eight. “It can be hard 

for the beginners to compete, but if they 

stick to it from freshman to their junior 

year, they can beat the club kids.” 
Luckily, judo’s technique makes it 

a very accessible sport. The word “judo” 


roughly translates to “the gentle w: 
and the sport emphasizes use of efficient 
movements to knock an opponent 
off balance, rather than overpowering 
them with brute force. “The founder of 
judo wanted to make something more 
structured and less violent” than other 
Asian martial arts, Tokeshi says. “You're 
using your opponent’s momentum and 
weight as leverage to throw the person and 
then score,” says Tokeshi. A player wins a 
full point (рот) апа the match—with 
а clean, powerful throw that lands the 
opponent flat on their back. You can 
also win an ¿pon through groundwork, 
by holding someone on their back for 
twenty seconds. Beyond that, the rules 
can get complicated, but “they're trying 
to simplify the scoring system to make it 
easier for the audience to understand,” says 
Tokeshi. It’s a fast-paced and action-packed 
sport, as the average match can range from 
five seconds to around four minutes long. 
Over the past few years, Tokeshi’s 
students have taken a number of notable 
titles. On an individual basis, six of the 
girls became Big Island Interscholastic 
Federation (BIFF) champions and 12 of 
the girls qualified for the state tournament. 
As for the boys, three of them qualified 
for the state tournament, including Seth 
Wilson, who was the BIFF champion 
in both 2018 and 2019 and placed third 
overall at the state competition in 2018. 
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Island Happenings 


By Phoebe Neel 


Passing 
Down the 
Gentle Way 
in Hilo 


images courtesy of Kerwyn Tokeshi 


While there are individual competitions, 
there's also a team category, provided the 
team can field entrants in с: 
weight classes. This year the girls’ team 
was able to take their first Big Island 


ch of the ten 


Interschool championship. The boys’ team 
wasn’t far behind, either, taking the BIFF 
runner-up position. 

In addition to coaching high school 
students, Те 
judo club to coach students of all ages. 

“T like teaching high school, though,” he 
says. “It can be a challenge to teach the 
younger kids, with the short attention 
span. You lose them when there's а gecko 
on the wall." Additionally, he does his best. 
to teach high schoolers the values of judo 
that will carry them through to adulthood. 
“Judo teaches you a lot of patience and 
respect.” Participants bow with respect to 
the space when they enter, for example, 
and to opponents. Speaking about his own 
youth, Tokeshi notes, "If not for judo, I 
would've gotten into some kind of trouble. 


hi volunteers at his local 


It teaches you structure—that if you work 
hard, hard work pays off.” Indeed, it’s far 


more than just throwing people. | 


(Top left) 


Kerwyn Tokeshi 
(bottom right in blue shirt) with the 
Hilo High School judo team & coaches 
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Dear Readers, (0— EDITOR'S LETTER 


Long before I had made my way to Hawaii, a friend from high school who was attending college in San Francisco told me about a show he had 
discovered. It was called Jinzó Ningen Kikaida (aka Kikaida) and he said I should check it out. From what I сап remember, he had been able to watch it 
when it aired late at night on a local San Francisco channel—but I was in Florida, where it was not broadcast, so I had no choice but to order the DVDs 
that had been released a few years prior. When I got my first DVD, I popped it in and pretty much immediately fell in love with the theme song. I ended 
up really enjoying the show. In fact, it wasn't long before I was thinking that I wanted to learn to play Jiró's entrance song on my guitar. However, I was 
an absolutely horrible guitar player, so that never worked out. Nevertheless, my appreciation for Kikaida stayed with me all these years—though my love 
of Kikaida is definitely no match for that of the Wasabi graphic designer Jason Nobriga! Anyway, regardless of whether you are a fan of Kikaida or not, 
we hope you enjoyed the Kikaida article in this issue! 

Before closing out, I just want to say a few more thank yous. First of all, thank you so much to everyone who came by to see us at Kawaii Kon. 
Things went really well, and I know Kazuo Mackawa was very happy to sce everyone who stopped by our booth and came to our manga drawing 
workshop. 

Also Tike to give a huge thank you to all of those who donated to our fundraiser for the Aloha State Sumo Association. What those kids are 
doing as part of that club is really great, and we really want to support them so they can keep doing things like taking Aloha State Sumo members to 
participate in tournaments in Japan. If you'd like to do that too, then why not donate? We're still accepting donations, so go see the details on page 21. 

Sce you next time! 


Sincerely, 


Antonio Vega 
Editor-in-chief 


Survey Feeling lucky? Fill out the survey for a chance to win! рюозе print your name and make sure to write legibly. 


Name. Age. Phone. 
Street Address. City. 
State. Zip Code. Email 


1 Where did you get this issue of Wasobi?. 
2. Which article/section did you enjoy the most & least? 


3. What is your favorite Japanese restaurant or business? What do you like about it? 


4. Have you ever used a coupon from one of our advertisers? Which one(s)? 


5. Would you prefer to read Wasabi digitally? 


6.Do you know any interesting people you'd like us to interview? 


7.Prize Preference. No Preference. 


Entries must be received by 7/208. You do not need to subscribe for a chance to win Limit one entry per household. 
Prizes may occasionally vary in design from those pictured on giveaway page. Winners willbe contacted directly and are not guaranteed tho prize of thoir choice. 


Check here if enclosing a 

$12 check for Wasabi subscription. 
With what issue would you like us to 
start your subscription? # 


1 Online: Go to www.readwasabi.com & click on Subscribe. 
2. Mail: Complete the form above & send it with a $12 cheek made payable to 
J Publishing LLC to: Wasabi Magazine, 1750 Kalakaua Ave. Suite M, Honolulu, HI 96826 
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WASABI GIVEAWAY ——C_) 


page 46 & mail it to 
` ` Wasabi magazine 
1750 Kalakaua Ave., Suite ТП 
Honolulu, HI 96826 
Or send the requested information to 
mail@readwasabi.com 
No payment necessary to enter giveaway. 


Е - 4. Autographed photos of Daisuke Ban 
3. Volume 1 of Kikaida DVD () $ (2 types, 2 each) 


2. Copy of Japantown 
p Barry Lancet (2) 


š Ру 
ramo Bath з 
" " (3: 3 diff. t it: 
S Disney Ariel 7.MiniOsakaCastle3D uzu lemon 5 honey sconts available, 


GussetedPouch() Cardboard Diorama [0] 
10x145x8em Assembly required. 


9. Frixion Three-Color Pen (3) 
Each pen has black, red, & blue ink. 
Pen ink is erasable 


5. Mimisukitto Ear Pick () 


A washable ear pick with brush on one end. 


10. Panda Mini Skewers (2 packs of 8) 
Each pack contains four different types. These are 
great for making a cute bento. 


12. Disney Toble[chair Leg Covers 
(8 sets of 4; 2 types) 


13. Disney Princess Flat Pouch (1) 


T. Mt. Fuji Fukin (Japanese-style dishcloth/towel) () 16x12cm 


100% cotton, 30 x 40 cm 
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2020 HOR 
NOW 


Sapporo Snow Festival, Asahikawa Winter Festival, Sounkyo Ice Waterfall Festival, Lake Akan Winter Festival 
with Fireworks, Lake Shikotsu Ice Festival, Otaru Snow Light Path Festival? & Tokachigawa Swan Festival 


* ICE BREAKER CRUISE by "Aurora" — See Drifting Sea Ice! 

* ICE POND FISHING — Enjoy your "Wakasagi" Smelt Tempura on the Lake! 
+ AOYAMA VILLA — Gourmet Kaiseki Dinner overlooking Otaru Bay! 

* CRABS — Pick'em “LIVE” from the Tank! 

* ICE CREAM MAKING — Made with Fresh Milk Straight from the Ranch! 


HOKKAIDO SNOW FESTIVAL * 7 NIGHTS/ 9 DAYS 

Tour #1: Feb 01-09 + 18 Meals (7B, 6L & SD) - Tour Manager: Paul Ledesma 
Tour #2: Feb 04 - 12 + 17 Meals (7B, 5L & 50) + Tour Manager: Laureen Chu 

Tour #3: Feb 06 - 14 - 18 Meals (7B, 6L & 5D) - Tour Manager: Estrella Roznerski 


GRAND HOKKAIDO SNOW FESTIVAL • 9 NIGHTS/ 11 DAYS 
Tour #1: Feb 04 - 14 • 23 Meals (9B, 7L & 70) + Tour Manager: Lori Lee 
T 2: Feb 06 - 16 - 23 Meals (9B, 7L & 7D) - Tour Manager: Andy Lau 


HOKKAIDO SNOW FESTIVAL 

PLUS KAWAZU CHERRY BLOSSOMS* • 10 NIGHTS/ 12 DAYS 
1: Feb 05 - 16 + 24 Meals (10B, 7L, 7D) - Tour Manager: Russell Fujioka 

#2: Feb 06 - 17 + 25 Meals (10B, 7L, 8D) - Tour Manager: Sharon Miyashiro 


Early Booking Discount! Bool 
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